Vol. 44 BALTIMORE, 


he Book You Need! 


Every factory in the business should have a copy of 


this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 


Published by 
THE CANNING TRADE 


} 


“ll 


MONDAY, APRIL 11, 1921 . No 33 


OSD 


WEEKLY REVIEW 


Conditions Unchanged—And the Need of Unchanged Condi- 
tions for S’x Weeks or Two Months—The Similarity of 
p-esent Conditions With Those of 1887—A Quota- 
tion From the Grade of That Year—No Ma- 

; terial Changes in Market Prices. 

+ A good many of the canners are beccming fidgity and nervous 
t over the absence of orders for spot goods, and they can hardly 
bring themselves to believe that there are no future orders stir- 
ring. When the largest and best brokerage firms in the country 
tell them that they have not a future order on their books, par- 
ticularly in corn or tomatoes, these canners find it hard to be- 
lieve them, and they are visiting their brokers to learn for them 
selves. Everyone is looking for somebody to spread a little sun- 
shine; to tell them that the worst has passed, and that we are 
just about to enter a heavy buyilg season with rapidly advancing 
prices, and the brokers, realizing the anguish of these men, try 
te encourage them that such is the case and that the boom is 
about here. 

Well. we hope it is not, and we do not believe it is. The 
very salvation of this industry hangs upon conditions remaining 
unchanged for at least another month, and two months would be 
better. Unless you want to see this industry go into a slump for 
the next two or three years, pray that conditions will not change 
before June 1, at the earliest. We believe there is not a ghost 
of a chance of them changing, but, on the other hand, we believe 
that if they do not change until well into the season, the industry 
will come out of the year in quite good shape and ready for a 

fine year’s business next season. 

It is absolutely essential that this year’s output of canned 
foods be light, and it is going to be the hardest kind of a task 
to make it light. Canning is a gamble, and practically every man 
in it is a Brodie—willing to take a chance. If there should come 
an advance of 10c per dozen in corn or tomatoes, and buying 
showed any indications of reviving, these men would see, in their 
mind’s eye. trebble and quadruple that amount of advance; and 
if this situation develops while there is yet time to make con- 
tracts with the growers, those contracts will be made and the 
goods packed, and the market knocked into a cocked hat for more 


than two years, They have weathered the storm magnificently un 


a Complete Course 
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to this time. It has hurt like blazes, but they have stood their 
punishment like men, and if they can stand it for but a couple 
more months, they will have effected the cure and insured their 
future. 

A few years ago the writer, while opening oysters, stuck his 
thumb with the knife and contracted blood poisoning. Every day 
for months after that the doctor had to treat that swollen and 
distorted member, cutting away the flesh and laying bare the 
bone and sinews, with an amount of agony that anyone who has 
not suffered in that way would say is impossible. One night, 
after probing among those exposed nerves, and which were like 
the raw nerves in a tooth, he said: “If you will hold real still 
until I pack this gauze in around the bone, Ill stop torturing 
you.” Summoning all my courage I told him to go ahead. He 
started and was making good progress, but the pain increased 
so as he neared the finish of the job that it seemed unbearable, 
and, jerking away, I pulled out all the gauze. “Had you waited 
a few seconds,” he said, “the work would have been done and 
the pain over, but now it has to be done all over again.” Then, 
with my nerves worse frayed than ever, it was done, with worse 
agony than ever. It would have paid me to have held out a little 
longer—and it will pay you, too, even if you are suffering today. 

In the Central West, we understand, the canners are making 
tentative contracts with the growers, subject to cancellation by 
May 15, on tomatoes at $10 to $12 per ton, and about the same 
prices on corn. There, as in all other sections, the growers are 
showing a willingness to contract, but the canners are afraid to 
venture, except as indicated. If marketing conditions improve, 
these contracts will not be cancelled. In the Eastern section few, 
if any, contracts have been made, according to reports received. 

Elsewhere in this issue you will find a summary of the Wis- 
consin pea planting conditions, and which shows that the acre- 
age may be reduced as much as 50 per cent from last year’s fig- 
ures. This, of course, is not final, and the amount may be radi- 
eally changed before the end of pea planting time. Other reports 
received this week, confirming previously received statements, say 
that the pea canners are making preparations for as large a pack 
as last season. It seems hard to believe that they will do anything 
so foolish. But it is noted that they are aiming to pack a_ high- 
grade article, mainly of the finer siftings, and carefully avoiding 
the standards and sub-standards. While we surely do not mean 
to advocate the packing of sub-standard goods, the packers may be 
making a grave mistake in seeking to avoid good standards. Note 
that we say “good” standards. Our reason for saying this is that 
we believe they will find the demand this fall and winter the heay- 
iest for good standard grades. The very probable heavy reduction 
in wages will compel this, and must be taken into account now. 
All the Atlantic harbors have been filled with idle ships since last 
September, the crews idling on the shore. But there came a 
break this week, when crews willingly sought employment at $25 
to $30 per month, where before they received from $75 to $125 
per month. It was said on the street this week that over 100 
men left one of our “flop-houses” to walk to Havre de Grace, a 
distance of 38 miles, to get jobs in the fish houses there at $1.17 
per day. These are undoubtedly extremes, it is true, but they 
pressage the coming events, and under such conditions the demand 
which has existed during the past few years for the finest grades 
of peas may not be present this fall and winter. 

A strangely similar situation was recorded in our issue of 
June 17, 1887. Thirty-four years ago practically all the peas were 
canned in and around Baltimore, and in the Weekly Review of 
that date the writer's father, the late Edw. S. Judge, said: 

“The first surprise in regard to peas was that the 
demand for Early Junes exceeded all expectations. Every 
report for the last three months that came in said the 
canned pea market was congested; there wasn’t a grocer, 
big or little, that was not piled up with them; even a few 
would be too many. So they packed rather lightly, about 
two-thirds of last season’s pack, and they sold them very 
quickly, so far as the bulk was concerned, and, of course, 
they got 25c to 30c per dozen less for them than last year’s 
prices, Just as they are sold at about $1.10 for stand- 


ards, then every packer finds he wants more; but Early 
June peas are over for the season, and all become sud- 
denly aware that they have missed their chance, a clear 
loss of 20c per dozen, sacrificed to fear and secrecy. * * 
“The fact remains that.all the calculations in regard to 
the demand for peas have gone awry. We will suggest 
a reason. There was quite a lot of the smaller varieties 
of peas carried over from last year. There were very 
earnest efforts made to sell them in the three months 
previous to the new pack; the market was not greatly 
in want of them, and the holders came to a general, but 
erroneous, conclusion that the trade was surfeited with 
peas. They overlooked the fact that standards had been 
cleaned up pretty much from the first, a surprise last 
year. Those standards have been eaten, because they were 
good, and it is standards that are again in demand this 
year, because the people want them, and the packers did 
not sufficiently observe it. Here are two lessons: the 
regulation of ‘soaks’ to their proper place has perma- 
nently ‘boomed’ standards, and the increase of public de- 
mand for any article in canned foods will be in direct 
proportion to the good quality of the natural or standard 
grade.” 

That statement is as true today as it was 34 years ago, when 
first uttered, and we consider it rather remarkable that the mar- 
ket situations should be so similar at this time. It is worth serious 
consideration. 

The Baltimore market is in the same condition as all other 
prominent canned foods markets. The week shows no change 
from former ones; what buying is taking place is in small 
volume, and the attempt is always made to get just a little 
lower price. As to futures the buyers refuse to consider them 
at all. Such market changes as have taken place will be found 
in our market pages, but they are very infrequent, 


NOTES AND OBSERVATIONS. 


A Change in Date of Western Meeting—We announced 
last week that the Western Canners Association will meet in 
annual convention on April 18th, 19th and 20th. We have 
just been informed that the dates have been changed to April 
19th and 20th, at Hotel Sherman, Chicago. There will be a 
luncheon tendered by the Association of Commerce of Chicago 
on Wednesday, April 20th, at the Hotel La Salle. 

New York State to Mect June 9th—The next regular meet- 
ing of the New York Canners Association will be held at the 
Hotel Powers on June 9th, ample notice for all those interested. 

Tri-State Canners to Mert April 15th—As stated last 
week there was a meeting of the Executive Committee of the 
Tri-State Canners Association, held at Wilmington, on Friday, 
April 5th. The account of this is contained in the following 
letter from Secretary Dashiell: ‘ 


Princess Anne, Md., April 6th, 1921. 

At a meeting of the Executive Committee, held 
recently in Wilmington, it developed that existing con- 
ditions in the business were so deplorable that it 
seemed important to call a general meeting of the 
Association to discuss them with a view to formulat- 
ing plans for the future. 

Therefore, it was deemed advisable to call such a 
meeting for Friday, April 15th, at Wilmington, Del., 
Hotel Du Pont, at 11 A. M. sharp. . 

Several important matters, outside of actual 
packing and marketing conditions will be taken up, 
such as cost of the coming pack and its relation to 
the probable market price, reduction of freight rates, 
cauce of the lack of buying of futures and explana- 
tions of the new plan of membership in the National 
Canners’ Association, all of which subjects will be 
handled by men thoroughly conversant therewith. 

It having been called to our attention that there 
exists gross discrimination against the East in ship- 
ments of canned goods to California and the Pacific 
Coast by steamship lines operating under the United 
States Shipping Board, the rates from Pacific Coast 
points to principal Eastern cities being 50 cents per 
100 pounds, whereas the rate from said cities to Pa- 
cific Coast points is 75 cents, you are earnestly re- 
quested to. write your Congressmen and United States 
Senators at once protesting against such discrimi- 
nation and asking for a prompt equalization of said 
rates. 

Please remember the date of the meeting—April 
~ 15th—and make every endeavor to be present and 
, come prepared to remain during, at least, the whole 
afternon, if not the night, 

C, M. DASHIELL, 
Secretary. 
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Better Results Big Savings 


The wonderful results in greater production and uni- 
formly cooked product—the big saving in steam consumpt- 
ion and labor—the elimination of delays during the canning 
season as well as swells obtained through the use of Ander- 
son-Barngrover Continuous Agitating Cookers are positively 
surprising. 


Anderson-Barngrover Continuous Agitating Cookers 
require small floor space and are sturdily constructed 
throughout the interior working parts consisting of simply a 
reel and spiral which are self-contained tank is entirely 
separate there being no chains, worms or other complicated 
mechanism to get out of order or wear and cause trouble. 
Variable Discharge Doors—an exclusive patented feature— 


. permits a quick change of cook without varying speed and 


increases the range of products which can be handled. 


If further evidence of their superiority were necessary 
it is found in the nearly 1500 Anderson-Barngrover Contin- 
uous Agitating Cookers that are helping reduce production 
costs in hundreds of plants all over the world. 


Complete description in our 
thirty-two page Cooker Booklet 
which we’ll be glad to forward. 


ANDERSON-BARNGROVER MFG. CO. 


SAN JOSE, CALIFORNIA 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 


CRAMER-KAY MACHINERY CO., Salt Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
THE H. S. GRAY CO., Honolulu, T. H., for the Hawaiian Islands 
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NEW YORK MARKET. 


Market Remains Unchanged—No Life to the Buying—Some 
Concern Feit Over Loss of Fruit Crops—Futures Out of 
the Question—Tomatoes Remain Weak—Canners 
Demanding Assortments on Pea Futures — A 
Word Abcut Each Article in Cans— 

Picked Up In Passing, 


AWeported by Telegraph, 


New York, March 6th, 1921. 

The S.tuation—The canned food market is much the same 
as before—to a greater or less extent stationary, as each day 
comes and goes. Despite the advancing season, futures are 
not of particular interest and the old packs are in the same 
boat. Prevailing quotations are not such as to attract atten- 
tion to old packs to be held over until the coming season. 
Should one examine the character of the buying, it would be 
hard to realize that several good consuming months were ahead 
of the trade. There is no vim and life noticeable. All that can 
be seen is a desire to buy very close and in the smallest lots 
possible. It is said by some houses that their March sales 
were more satisfactory than was anticipated. The only draw- 
back appears to be that the sales were at such low prices, and 
wll ait virtually amounted to was forced liquidation, with losses 
where profits would ordinarily have been made under normal 
conditions of business. 

The sudden drop in temperature of last week throughout 
the fruit belt of the East has undoubtedly done damage to the 
oncoming crop. No estimate is available from any of the 
trade, In some cases concern is felt. Some traders are of the 
opinion that the damage has been great enough to have a bear- 
ing on the California carryover, both in a sentimental and 
actual way. ‘There is much interest evinced in the forthcoming 
estimate of the damages. Optimistic forecasts of the market are 
being made and cannot in any way be traced to the prospects 
of a curtailed crop, but to the belief that maybe, after all, the 
California situation is not as unfavorable as has been painted. 

The demand has been fairly steady of late for small blocks 
of the 50, 100 and 200 case class. The main sellers are the 
standard grades; the buyer being able at practically all times 
to get that quantity of fruit without very much trouble, Ex- 
dock and ex-warehouse prices seem to have been favoring him 
to a greater or less extent. Some jobbers are of the opinion 
that were inquiries made on 2,500 and 5,000 case lots, while 
there is no such stock in this market, it would naturally help 
to stiffen the market and would also help to break up the exist- 
ing quotations on the small quantity case lot sales. The que:- 
tion is often asked. would the distributors be in a position to 
take care of the market were it suddenly brought back to nor- 
mal times? 

Tomatoes—Tomatoes are still weak at former prices. Spot 
stocks is the scant buying class and futures are out of the 
question. To sum up, only nominal buying exists from day 
to day. Canners are making acreage contracts in the various 
localities at figures that should bring the pre-war prices back 
to No. 2s and No. 3s. The hold up is with the growers, as 
they are reluctant to consider such a basis. Puree packers are 
much the same as tomato packers, due to the slow sale of their 
expensive last year’s pack. Tomatoes are quoted at the fac- 
tory at 70c for Maryland No. 2s, while No. 3s are moving at 
$1.05. California 10s are bringing $2.75. 

Peas—Peas are more or less of a disappointment. Job- 
bers do not want futures except in the fancy lines. Can- 
neries are not selling except in assortments. A big business 
could be done if the brokers could get stocks at 90c or under. 
One dollar stock, or a trifle better, seems to be the idea of 
many buyers. The only activity shown on spot is in cheap 
peas. Extra standards are not wanted, while fancys are spar- 
ingly offered. Standard peas are quoted at $1.10, while State 
fancy No, 1s are moving at $3.60 and No. 2s are changing 
hands at $2.50a2.75. 

Corn—tThe corn market is slow, as the buyer is reluctant 
to take present prices in face of the unsold pack. The canner 
on the other hand insists upon raising prices, as he considers 
the market now is below replacement levels. The outcome of 
this is a slow market with only the cheaper lines moving and 
then mostly Southern Maine style standards, being quoted at 
75ea85c factory, which appears wholly the brand and the can- 
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ner. Western standards are changing hands at 80c, while 
Maine fancy are quoted at $1.50a1.60 F. O. B. factory. 

Succotash—Succotash is quiet. Demand is not brisk and 
the calls are few for this tinned product. Some chain store 
buyers ara in the market and are quick to close on a real 
bargain. Maryland No, 2 standards are quoted at $1.30 and 
sales can be made by shading a trifle. Maryland extra stan- 
dards are held at $1.05. 

Aspagarus—Asparagus of the 1920 pack is now very 
clocely cleaned up in first hands, both in this market and in 
the interior markets. The new pack is selling in a moderate 
and satisfactory manner, considering how everybody hangs 
away from futures. Large whites being quoted at $4.25a4.80, 
while medium whites change hands at $4.00. 

Swect Potutoes—-Sweet potatoes are quiet, there being 
Fractically no demand. Occasionally an offering is made, but 
the price muct be somewhere near what the buyer considers 
right. Chain stores are on the outlook now for this tinned 
product, and will always buy when the opportunity presents 
itself. Small lots seem to be the order of the day. No. 3s and 
No, 10s are the ones mostly wanted. Some think this is a good 
buy and are quick to take them when offered, 

Spinach—Spinach is sparingly oifered. The only ones 
after this product appear to be the stores and ones that come 
in direct contact with the consumer. It is then only a day 
to day supply that is wanted. No. 2 standards are quoted 
at $1.20a1.25, while No. 10s move at $5.50. 

Canned Fruits—The briskness that was so much in evi- 
dence of a few weeks ago in the export trade of California has 
now fallen off. It is yet a factor to be considered. The ex- 
tremely low prices of the early part of the year are now be- 
coming a thing of the past. Jobbers are clearing out their 
stocks and the feeling that prevails is that large orders for 
blocks of a thousand cases should be placed at once. 

Apricots—Apricots are very much in evidence. Export 

trade takes this class in the better grades. Seconds, stan- 
dards and water grades are not so much in evidence as for- 
merly. The better grades are still to be had. Standard 2%s 
are selling at $1.25, while choice California’s are changing 
hands at $1.80. 
Apples—Apples are dull and at the moment are feature- 
less. The demand is slight and offerings are few. The prices 
ere are State 10s at $4.25, while Pennsylvania 10s move 
at $3.75. 

Peaches—The secondary grades of peaches are less in evi- 
dence than formerly. The better grades are still to be had. 
The export trade on the coast keeps the latter moving at a fair 
pace. In this market the buyers are mostly those that are in 
direct touch with the consumer. The buying is mostly of the 
day to day requirement class. 

Pears—Pears are not active beyond the day to day de- 
mand. The chain store buyer is in the market on the lookout 
for a bargain. This class of buyer is quick to act and as he is 
in direct touch with the consumer, knows just what he wants. 
His requirements are mostly of the day to day variety. No. 
10s are quoted at $11.25, while Kiefer standard 2%4s5 move 
at $2.00a3.50. Sometimes a deal can be closed at a shade less, 
but this does not work any other way. 

Pineapples—Pineapples are dull and quiet. No marked 
activity is noticeable over last week. Occasionally an offer- 
ing is made, but if the price is not right, no sale is made. What 
buying exists, or what sales are made, are of the day to day 
kind and the quantity small unless it is of the assorted lot 
variety. The only brand noticed in the market is the Hawaiian 
sliced. No other brands or packs are to be had. Hawaiian 
sliced grated No. 2 standard are quoted at $2.75, while stan- 
dard 2%s move at $3.25. 

Rhubarb—Rhubarb is quiet. Spot stocks are not in evi- 
dence. Practically no offerings are to be had. What buying 
exists is the day to day supply requirement kind. The only tins 
noticeable is in the No. 10 class, which is being’ offered at 
$4.75. This is sometimes shaded but only a very small amount. 

Canned Fish—The only outlet afforded is the consuming 
requirements, this being the off season, which can only mean 
a moderate demand. All lines of fish are being inquired for, 
but only by bargain hunters, who are willing to pay any- 
thing but the full quotation price. The auction sales now 
going on in and around the Greater City are offering this class 
of tinned food at prices far below the quotation prices held 
out in the market. These sales in a way help to unstabilize 
dealings in the market itself. ; 

Salmon—Pink talls are not moving readily at retail, al- 
though the line offers wonderful food value for the money. 
Pinks can be had from 95c up on spot, this being the inside 
price, as most are asking $1.10 or better. This market is 
weak compared to the Coast market. Red Alaska is not at all 
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active and has every indication of dragging on the market. 
Chums and medium reds are quiet, the prices holding firm. 


Sardines—Sardines are easy at quotations which cover 
regular packs. Only the distressed go at discounts, they being 
old goods and of indifferent quality. They, nevertheless, 
weaken the market and help to keep it in a mood not prone 
to recuperate. 

Shrimp—Shrimp is quiet and easy at the same prices as 
quoted last week. What demand exists is mostly of the type 
that typifies this nfarket, to wit, day to day requirements, and 
replacement only if absolutely necessary. No, 1s are quoted at 
$1.90a2.00, while No. 14%s would move at $3.90a4.00. 


Tuna Fish—Tuna fish is only in slight demand, spot hold- 
ings reflect weakness. This a spot busines variety, but is 
very much out of the question. The only buyers that will 
do business are the ones that buy for supplying direct to the 
consumer. White California 4s are quoted at $6.50, while 
California No. 1s move at $18.00. 


PICKED UP IN PASSING. 


A modification of the “buy a bale of cotton” plan of a few 
years ago has been suggested for the canned foods trade. Canned 
foods at their present wholesale prices are below cost of produc- 
tion this season; henee, dealers argue, when the surplus is ex- 
hausted the market will advance. Distributers have suggested 
publicity be employed to bring before consumers the higher canned 
food prices, letting them know just what the various foods should 
cost at retail. The housewife should be urged to buy:by the case 
for future consumption. Case sales, where single cans are now 
disposed of, would soon bring the aspect of the market to a change. 
“Buy a case” is a slogan which is worth considering. 
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The local office of the California Canneries Company will be 
moved from 105 Hudson street, New York City. to the Gerkin 
suilding on May Ist. 

Plans for a corporation to develop the canning industry of 
Washington and Oregon, with a capital of $10,000,000, are being 
considered by a group of capitalists and business men from the 
two States. 

Farms around Salisbury, Md., are doing very little planting 
of tomatoes this year. Last year tomatoes proved to be a dis- 
astrous crop, and this year they are not willing to take any 
chances on them ‘proving successful. 

The directors of the Orleans County Canning Crops Growers’ 
Association and canning factory managers do not agree on the 
prices to be paid during 1921. The following statement was given 
out by the President of the Association : 

“Canners are offering $12.00 a ton for tomatoes, and will not 
receive tomatoes on Saturdays or after October 10th, they to make 
a charge of $5.00 per 1,000 for plants. The Association asks 
$17.00. The Association asks $70.00 per ton for peas and the 
silage from their crop returned free, while the canners offer $65.00 
for early and $60.00 for late peas and require the grower to pay 
$4.00 per bushel for seed and $2.00 per ton for silage. The direc- 
tors of the Canning Crops Association declare themselves unani- 
mously opposed to accepting the terms of the canners and explain 
their action by contending that the average cost of growing an 
aere of tomatoes on 49 Orleans County farms in 1920, when there 
was an acreage of 219.4 under contract, was $102.72 up to har- 
vesting. 

“Three items of expense could be reduced this year—plants, 
$5.00 per acre; fertilizer about $2.00. and horse power possibly 
$6.00, leaving a cost of $91.72 per acre, not counting the cost of 
picking and hauling to the factories from the field. In other 
words, it would take 7.64 tons per acre at $12.00 per ton to pay 
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for the raising without any allowance for harvesting. The aver- 
age yield for the past seven years at the Albion plant of the New 
York Canners, Ine., one of the largest concerns in the country, 


and one which has numerous plants in other counties, is said to 
have been about six tons. Last year the average yield of Asso- 


ciation members was 9.50 tons per acre, which at $12.00 per ton 
would produce a value of $115.08. 


“The average yield of peas of Albion is given as about 1.600 
pounds, which at $65.00 per ton produces $52.00, from which $16.00 
for seed is deducted, leaving the grower $36.00 per acre for early 
peas, and at $60.00 for late peas per ton would bring returns to 
the grower of $32.00. The average cost of growing an acre of 
peas on 76 Orleans County farms in 1920, when 377 acres was 
used as the basis of cost, was $74.41. 


“Last year unusual bumper crops were the rule in most all 
crops, and a high yield of 1,970 pounds per acre on pead in Orleans 
County, producing $64.25 for early and $59.10 for late peas on the 
basis now offered by the canners. The Association officers point 
out these facts in their argument for refusing to contract for 
this year’s canning crops at the prices offered.” 


Seggerman Brothers are expecting Mr. H. H. Denhard, of San 


Jose, Cal., in New York. Mr. Denhard represents the Herbert 
Packing Co., of that city. 


In the weekly report published by the Eastern Shore Broker- 
age and Commission Co., of Preston, Md., they make the following 
statement: “The cold spell which visited our section has prac- 
tically ruined all the peaches and pears and about 90 per cent 
of the apples on the peninsula, and possibly 75 per cent of those 
in Western Maryland. It has also severely damaged the straw- 
berry crop.” 

Mr. A. lL. Millett, of the Massachusetts Division of Fisheries 
and Game, has been appointed to inspect the Nova Scotia lobster 
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shipments as they come into Boston. He will have a large corps 
of inspectors working under his supervision. It is thought that 
the Massachusetts fishermen will greatly profit by this arrange- 
ment, as previously all shorts culled from shipments were dumped 
from the end of the dock. They will this year be distributed 
earefully along the shore waters, thus adding considerably to the 
natural supply. 


Wm. H. Stanley, Inc., has issued the statement that the fancy 
Columbia River chinook salmon, packed by the Columbia River 
Packers’ Association, under the Clover Leaf Brand, so far as their 
1921 pack is concerned, is selling in a regular way. Buyers are 
hooking conditional orders in their usual volume as promptly as 
usual, 


Harold E. Wettyen, farm demonstration agent of Passaic 
County, and Dr. Poole, assistant plant pathologist of the New 
Jersey Experimental Station, will start work here to stop the spread 
of a disease which has already damaged the horse radish crop to 
the extent of $15,000. 


The crop is one of the most important of its class in this 
eountry, its value ranging from $75,000 to $100,00 annually. Be- 
tween 100 and 150 tons of horse radish are marketed by the farm- 
ers of Passaic County. 

Mr. Rand W. Sutherland is now manager of the canned foods 
department of Olaf Hertzwig Trading Co., located at 10 Broadway, 
New York. He will have active management of the United Sardine 
Factories, of Bergen, Norway, one of the largest independent 
packers of canned fish products in that country. The company he 
he is now locating with has the agency for the United States and 
Canada. 

Mr. Sutherland was formerly general sales manager of the 
Noreanners, Ltd., and designed his position to take up with the 
Olaf Hertzwig Company. “HUDSON.” 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of either round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
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‘‘No nails, thank you! 

‘‘Not at all necessary. 

‘‘A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to carry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


SERVICE 
x Kase and speed in setting up, convenience in 
handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 
some, old fashioned, time consuming methods 
to Embry—4—One Boxes. 
And the beauty of it all is that Embry—4— 
One Boxes are not only more easily handled 
and set up (being frequently as much as 50% 
lighter than old-time cases) but, because of 
their scientific wirebound construction, are 
twice as strong! 
Let us tell you more. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-D Suuth 20th Street Louisville, Ky. 


Fer PACKERS and 
UFACTURERS | 
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CALIFORNIA MARKET 


Naming of Tentative Prices on 1921 Pack of Asparagus—The 
Salmon Pack Greatly Curtailed—Tomato Market Is 
Weak—Canned Fruits and Tuna Fish Show 
Improvement—Coast Notes. 


Reported by Telegraph. 


Berkeley, Cal., April 2. 1921. 

The event of the week has been the naming of tentative 
prices on the 1921 pack of asparagus by the California Packing 
Corporation. While tentative, these prices are guaranteed 
against decline, and indicate an earnest desire on the part of 
the packing company to place its product on the market at 
the lowest possible cost. The reduction is approximately 33 
per cent from the opening prices named last year, and clearly 
indicates the direction the price wind is blowing. In announc- 
ing these prices the management said: ‘‘There is very little 
1920 pack asparagus in packers’ hands in California. During 
the past thirty days there has been a remarkable demand for 
prompt shipment, indicating jobbers’ stocks in many sections 
are low. We believe our distributors will look with favor on 
the tentative prices we have issued, as they are far below the 
quotations of recent years, and are practically the basis of cost, 
We guarantee our tentative prices, as a whole, against our 
formal opening price list when named. We, therefore, feel that 
our distributors should give careful consideration to submit- 
ting their full requirements without delay. Our asparagus 
is grown under our own supervision. Our beds are new and 


are in the finest possible condition, capable of producing, an 
unsurpassed quality. So far the weather has been very favor- 
able for growing asparagus, and our pack promises to be fully 
up to our usual high standard for quality. Our pack this sea- 
son will be slightly increased over the very short pack of last 
year, and it will, therefore, be possible for us to give consid- 
eration to some of the business which we were reluctantly 
forced to decline a year ago.” 

The tentative prices named by the California Packing Cor- 
poration follow: 


Size 


Grade White Green 
No. 24% Square. $3.15 £3.00 
No. 2% Square.... ...Colossal ......... 3.05 2.85 
No. 2% Square........Mammoth....... 3.00 2.80 
No. 2% Square........ 2.90 2.75 
No. 246 Square........ Medium .......... 2.85 2.70 
No. 2% Square........ 2.70 2.50 
No. 2% Square........ Ungraded ....... $2.15 
No. 1 Tip:. Mammoth... 3.05 2.90 
No. 1 Tips, Large....... 3.00 2.85 
No. 1 Tips, Medium..... 2.95 2.80 
No. “ips, Smaill....... 2.85 2.70 
No. 1 Small 1.65 1.50 
No. 1 Tall Round....Salad Points...... 2.25 
No. 1 Tall Round....California State... 1.40 
Picnic Tins Asparagus Tips 
Mammoth ....... 1.90 
1.80 
Medium 1.10 
1.60 


These rices are a little lower than was expected by the 
trade in general, particularly in view of the fact that agree- 
ments have been made with growers to pay $3.15 a hundred 
pounds for canning asparagus, with an additional 35 cents per 
hundred pounds, if the pack can be sold on a 3%c per pound 
basis. Long-term asparagus contracts call for delivery to can- 
ners of supplies at prices ranging from 2% to 8 cents a pound, 
but during the past few years bonuses have been given, bring- 


ing prices up to 5 cents. This season many canners were dis- 
posed to hold growers to their contracts, but the latter made 
an effort to get 3% cents. According to the recent agreement 
the grower will not know whether he is to receive the addi- 
tional 35 cents per hundred pounds until the pack is placed 
on the market, and it may be six months before the additional 
payment is made, if at all. 

As the salmon-packing season draws near it is becoming 
more and more apparent that the pack will be greatly curtailed. 
Fishermen are refusing to accept the wages offered hy packers, 
and many plants will not be operated. But even if wages were 
greatly reduced, there would be no incentive to pack pinks or 
chums, since stocks of these grades now on hand are ample to 
fill the demand that may be expected during the next twelve 
months. Present prices are so low that it would not be profit- 
able to pack the fish, even if they could be had for nothing. 
Cost sheets show that it cost packers last year about $8.20 
to put up a case of Alaska pinks and land it at San Francisco. 
but it is possible to pick up lots of these at less than $5 a case. 
While many of the canneries in British Columbia will operate 
this year, packing operations will be confined to sockeyes, and 
the outlook is for but about a 20 per cent pack. British Co- 
lumbia packers declare that Japan will have half a million 
cases of red salmon to offer the British trade this year, and 
that the market outlook is anything but pleasing. 


While some packers are seeking to keep the price of 
canned tomatoes somewhere near actual packing costs, their 
efforts are unavailing, and the market is very weak. No. 2% 
standards can be picked up at 80 cents, and even less, but solid 
pack is being more firmly held. However, the latter is moving 
very slowly. 

The demand for California canned fruits continues to 
show an improvement, orders being more frequent than in a 
long time, with larger quantities being specified, The export 
demand is keeping pace with the increased domestic business, 
and some fair-sized shipments have been made of late to the 
United Kingdom. 

With the advent of Spring the demand for California tuna 
fish has shown an improvement, and several packers have ad- 
vanced their prices slightly. Carload orders, which were a 
minus quantity for a time, are again of frequent occurrence. 


The Oregon-Washington Canning and Preserving Company 
has been organized at Portland, Ore., and will shortly be in- 
corporated with a capital stock of $10,000,000 under the laws 
of Delaware. The gathering was attended by leading canners 
and bankers of the Pacific Northwest, and plans were made 
to develop the fruit and packing industry of Oregon and Wash- 
ington as a single unit, to stimulate berry growing in the 
Northwest, to reduce overhead expenses through amalgamation 
and to make possible wider distribution of products through 
aggressive selling campaigns. 

Frank E, Gorrell, secretary of the National Canners’ As- 
sociation, has been spending considerable of his time at San 
Francisco and vicinity of late interesting canners in plans for 
more intensive research work and improved packing supervi- 
sion. A special meeting of the Canners’ League of California 
was held to discuss these matters, but an announcement of the 
plans decided upon has not been made. 

The Clarkadota Preserving Company has been incorporated 
at San Francisco, Cal., with a special stock of $50,000 by R. C. 
Bentinck, H. L. Klute, H. J. Lawrence, S. Pedder and C. A. 
Rosier. The packing of figs will be undertaken. 

The San Fernando Canning Corporation has been incor- 
porated at San Fernando, Cal., with a capital stock of $200,000, 
by Ernest S, Ford, William F. Gasman and Irene L. Ford . 

The Malmquist Machinery Company has been incorporated 
at Bellingham, Wash., with a capital stock of $100,000, by 
Adolph Malmquist, E. B. Deming, A. W. Deming and H. B. 
Drisko. The new concern will manufacture canning machinery, 
it is understood. 

The firm of Kirsten & Co., which has a fish-packing plant 
at Monterey, Cal., and a fruit and vegetable canning plant at 
Walnut Creek, has been reorganized as the Kirsten Packing 
Company. It has an authorized capital stock of $600,000. 

The reorganization and refinancing of the Martinez Can- 
ning Company, of Martinez, Cal., is being undertaken, and it is 
planned to operate the cannery this year. The plant has been 
closed for the past two years as the result of a legal action 
over a contract, . 

Carl H. Schmidt, vice-president of the wholesale grocery 
house of Tillmann & Bendel, San Francisco, Cal., has returned 
from an extended tour of South and Central America. 

John J. McMahon, vice-president of Reid, Murdock & Co., 
Chicago, was a visitor at San Francisco, Cal. 


“BERKELEY.” 
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Just Another Reason for Buying 


Phoenix-Hermetic 
Caps 


Every month we are telling millions of women the vital 
part the Cap plays in preserving foods. And we are telling 


them why they should demand products that are Phoenix- 
Sealed. 


Dosen’t that mean something to you? Isn’tthat apretty 
big argument in favor of using Phoenix-Hermetic Caps? 


We are creating a consumer demand and are advertis- 
ing products using the Phoenix-Hermetic Caps. 


Therefore if you use our Caps we are indirectly adver- 
tising your product. 


PHOENIX- HERMETIC Co. 


2444 West 16th Street : 3720 14th Avenue 
Chicago Brooklyn, New York City 
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CHICAGO MARKET 


No Improvement at Hand or Vis‘ble in the Near Future—Buy- 
ers Not Interested in Futures Under Any Terms or Con- 
ditions—The Cost of Canning Peas—Tomatoes Sell- 
ing at Low Prices—Corn Shows Weakness. 


‘Reported by Telegram 


Chicago, April 8, 1921. 

I would very much like to chronicle a decided improvement 
in the distribution of canned foods and an increased demand, but 
am unable to do so without misrepresentation, and since I have 
promised to set a worthy example to trade paper editors and cor- 
respondents by giving market conditions just as they exist, as I 
am given the light to see them, I am compelled to say that there 
is no improvement at hand or visible in the receding horizon of 
the future. 

I have tested the disposition of buyers to place orders for 
futures in canned foods by mailing letters to about 200 of my 
personal friends among the wholesale grocery buyers of the United 
States, placing before them one of the most unusual and attrac- 
tive propositions I have ever presented for the placing of future 
orders for canned foods. 

I have received quite a number of answers, but not a single 
order. The tenor of the replies I have received seems to record 
a remarkable unanimity of sentiment and opinion which can be 
described by the boy’s reply to his Sunday school teacher when 
she said: “Tommy, wouldn't you like to go to heaven?” and he 
replied : “Nomum, not yit.” 

The answer to my letters all stated that they could see noth- 
ing to be gained by placing orders for 1921 pack canned foods yet. 
That there was but little speculative prospect that stocks were 
ample to carry over and fill all orders that had so far been secured 
from the retail dealers, and that they did not give serious consid- 
eration to the prospect of curtailment of acreage or output. That 
such a policy had been outlined and predicted about four thousand 
four hundred and ninety times, but never once had the canner 
failed to come forward with the usual output, like the woman's 
eat, which she starved to discourage it from producing ten kittens 
at a litter, with the result that the cat produecd twelve. 

The letter was about peas, and a man used that story in re- 
ferring to last year’s pea pack, which was the largest ever pro- 
duced, though a heavily decreased acreage was predicted for 1920. 

Others said that they would like to hear from me later, after 
they had considered conditions more thoroughly. 

The attitude of the buyers all through the country seemed to 
be alike and about as described. 

Canned Peas—In discussing the cost outlook for canned 
peas with an able and prominent Wisconsin canner recently, he 
stated, viz: 

“Labor costs will not vary much from last year; in fact, 
much of the labor in canneries is female labor, the minimum wage 
of which is fixed by state law, and just now the sentiment of the 
State Legislature seems to be in favor of a six-hour day for 
women and an increase in a minimum wage. I do not see how 
anyone can offer standards for next year at less than $1.10 or 
$1.15. This price means a considerable loss, which must be ab- 
sorbed by the fancy grades and by the increased prices on smaller 
sifting. Only a very small part of the pack runs into small sift- 
ings, and, therefore, the probability of average is not very great. 
For example, in sweets the following was the average distribution 
of size in Wisconsin in 1920: Total No. 1 sizes, 1 per cent of the 
pack ; total No. 2 sizes, 5 per cent of the pack; total No. 3 size, 10 
per cent of the pack; total No. 4 size, 24 per cent of the pack; 


total No. 5 and 6 sizes, 60 per cent of the pack. In Alaskas: Total 
No. 1 sizes, 3 per cent of the pack; total No. 2 size, 16 per cent 
of the pack; total No. 3 size, 40 per cent of the pack; total No. 4 
and 5 sizes, 41 per cent of the pack. 

“For example, to distribute a loss of five cents per dozen on 
No. 5 sweets it would be necessary to add 20 cents per dozen to 
the selling prices of 1, 2 and 3 sweets, because the No. 5 are about 
four times as numerous as the sum of the ones, twos and threes.” 

I do not hear of any future business in canned peas of any 
importance. 

Spot business in canned peas is restricted, because all the 
sub-standamls are sold and gone, and there are no peas now below 
90¢ £. 0. b. cannery Wisconsin, which takes them out of the 10c 
retail class, as they will cost wholesalers 971% in their stores, to 
which they must add 15 per cent profit for handling and delivery, 
and that makes the cost to the retailer $1.12%4, and a retailer 
cannot distribute goods for less than 20 per cent profit and live, 
and retailers will not usually pay for an article to retail at 10e 
more than 95c. 

Canned Tomatoes—The market is practically bare and 
wholesalers have been compelled to begin shipping tomatoes to 
Chicago in carload lots from canneries. 

A large block of Indiana No. 2 tomatoes was sold this week 
at SOc f. o. b. Indiana, less freight to Chicago, by a big cannery 
concern, Which, we learn, is retiring from business, having sold 
out to another corporation. 

Another block of somewhat better quality was sold at S5e 
f. o. b. Indiana cannery, less freight to Chicago. 
no sales of No. 3 tomatoes. 
gether to No. 2 size. 

I hear of no future contracts being made. 

Canned Corn—tThere is a little weakening in prices and 
Ohio lots are said to be available at 75¢ f. 0. b. cannery for so- 
called standard, and Indiana standard is to be had at 77%4¢e f. 0. b 
cannery. 

A good Illinois pack of standard corn is offered at 85e can- 
nery, but sales are small. 

I heard of a sale of new fancy Country Gentleman corn, f. 0. b. 
Inninois cannery, at $1.10 f. 0. b. cannery, less freight to Chicago. 

Trade Papers—I have received a letter from a Southern 
canner, reading, in part, as follows: 

“With reference to the reports published in the trade papers 
relative to market conditions and prices, the average canner sub- 
scribes for these trade papers for the purpose of keeping in touch 
with market conditions and prices. If they cannot depend upon 
them, and cannot get reliable information from them, what is the 
use of spending any time or money on them? And, where will the 
canner turn for this information? We understand that it is ‘Sup- 
ply and Demand’ that creates the market, and we realize that it 
is difficult at times to state, from week to week, exactly what these 
conditions are. But we do not believe that it is necessary to mis- 
represent true conditions in order to keep the canner ‘in humor.’ 
In fact, when he relies on this information, with the result that 
he finds himself in the hole, the situation becomes serious. Our 
advice is: Give us the truth, and nothing but the truth at all 
times. 

A Stronger Feeling—We have heard this week of quite a 
number of declinations of offers on peas and tomatoes and several 
on Michigan canned fruits. This goes to show that canners are 
gaining courage and that distressed holdings are pretty well sold 
out. 

Most any kind of an offer has for some time been invited, 
especially for canned fruits. 

A relief measure freight rate of 50¢ per hundred pounds by 
sea from Pacific Coast points has been put into effect, and I learn 
that large shipments are being moved to Atlantic Coast points for 
distribution. 

Prices have been named on canned asparagus and canned 
spinach of the 1921 pack, but do not seem to have attracted much 
interest, “WRANGLER.” 


I have heard of 
Buying seems to be confined alto- 
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Sell Identity 
with Your Goods 


Put all the quality in the world on 
the inside of a can — and if you don’t 
dress the outside of it attractively, you 
lose sales. For identity, the label must 
count one hundred per cent— and 
that’s the sort of labels we turn out 
here at Color-Printing Headquarters 
in large lots or small. 


The prime consideration is selling- 
force, conveyed in good design, well 
chosen colors, and production meth- 
ods as modern as your morning paper. 
That’s why U. S. Labels are targets for 
the eye on a grocer’s shelf. Buy iden- 
tity here for your goods. The price 
will be right. 


We invent tradenames and design 
trademarks. And we search titles of 
old ones, Our trademark bureau con- 
tains 730,000 trademarks registered 
and unregistered. Without charge, 
our customers may quickly ascertain 
whether or not any contemplated de- 
vice can be registered, at a saving of 
time and money, and often avoiding 
troublesome and costly litigation. 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street . 
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Pulp 
and Better Quality 


HE test of a cooking coil comes with the report on a day’s 
production and the grading of the product. Most any 

coil will produce your product if given enough attention and 
an indefinite allowance of cooking time. But quick cooking 
and high grade product were never secured simultaneously 
until Langsenkamp 


KOOK-MORE-COILS 


were perfected. There was always that sticking and scorching- 
always that interminable scrubbing and cleaning of corners 
and crevices, nipples and elbows-always, thru wasted cleaning 
time and slower cooking capacity, the small daily output 
- and in many instances, a low grade of pulp. 
Kook-More Koils eliminate all this lost motion and 
wasted effort in cooking. They conserve time and labor 
and increase production. They have practically doubled 
the cooking capacity of dozens of canning plants without the 
addition of a single tank. 
The successful performance of KOOK-MORE-KOILS 
are a result of a successful effort to combine simplicity and 
efliciency ir cooking equipment. 
You should learn how Kook-More-Koils will help your 
plant make more money next season. Write us today for 
facts. : 
Other LANSENKAMP Products:—Copper Steam Jac- 
keted Kettles, Standard Continuous Agitating . Cookers, 
Rotary Washers, Tomato Crushers, Sanitary Desectiable 
Pumps, Sorting Tables, Syrupers, Feed Water Heaters, 
Steam Traps, Gasoline Fire Pots, Brass Handy Gate Valves 
and Enameled Lined Pipe. A request will secure complete 
information on your needs. 


~ 


H. LANGSENKAMP 


INDIANAPOLIS, INDIANA 
San Jose, Cal. 
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FOREST PRODUCTS LABORATORY FIXED. 
The following tells its own story: 
FOREST PRODUCTS LABORATORY 


Madison, Wis., March 31, 1921. 

I am sure you will be glad to know that Congress has 
increased the Forest Products Laboratory appropriation ap- 
proximately $100,000. 

Permit me to thank you, on behalf of the Forest Products 
Laboratory, for your past interest in, and co-operation with us. 
I hope that we may continue to enjoy your good will and sup- 
port. The active endorsement of the laboratory by its many 
friends has been one of the most pleasant phases of its work. 

CHARLILE P, WINSLOW, 
Director. 


THE BUYERS’ STRIKE. 


Chicago, April 1.—Sears-Roebuck Company reports sales 
for March at $20,105,904, a decrease of $7,372,042, or 26.83 
per cent, as compared with March last year. For the three 
months the company’s sales amount to $49,706,969( a falling 
off of $35,464,020, or 41.64 per cent., compared with corre- 
sponding time last year. 
SOUTHERN CALIFORNIA FORMS CANNERS BUREAU, 


At a meeting of the principal fruit and tomato canners 
of Southern California, held at the Los Angeles Athletic Club 
on March 23d, it was decided to establish an office in Los An- 
geles for the purpose of gathering for and disseminating to 
the members of the organization such various kinds of in- 
formation and statistics as may be of interest and benefit. The 
membership includes practically every fruit and tomato canner 
in Southern California and several in the Southern portion of 
the San Joaquin Valley, 

The name of the new organization is the Southern Cali- 
fronia Canners Bureau and the office is located at 612 Laugh- 
lin Building, Los Angeles. S. W. Cunningham, of the Jos An- 
geles brokerage firm of Flint & Boyston, who has been con- 
nected with the brokerage and canning businezs in Southern 
California since 1913, initiated the idea on which the organiza- 
tion is based and at the request of the canners, Flint & Boyn- 
ton have loaned Mr. Cunningham to the new office for a period 
of three months to organize the work. 


LEWIS POWER CAN TESTER 


6% inch x 7% inch; large to handle cans 8 inch :o 13 inch. Capacity 
small 14.000, large 6. 000 per day 


We also build Pineapple Peelers and Corers. 


E. J. LEWIS, 


Write for prices 


Middleport, N. Y. 


This machine is built in two sizes; small to handle fruit cans up to = 
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The executive committee, under whose guidance the of- 
fice will be operated, is composed of Mr. J. A. Campbell, of 
the California Growers’ Association, chairman; Mr. Allan Cut- 
ler, of the Golden State Canneries, and Mr. Roland Baruch, of 
Charles Stern & Sons. 


A CORRECTION. 

In our issue of March 28th, under the California market, 
we said: 

“Revised Fruit Prices—The Golden State Canneries, with 
plants in Southern California, has announced revised prices 
on apricots and peaches, as follows: 

Yellow Free 


Apricots Peaches Yellow Clings 

Choice No. 2%...... $1.50 $2.00 $2.10 
Standard No. 2%.... 1.20 1.40 1.50 
Seconds No. 2%..... 95 1.20 1.30 
Water No. 2%....... -85 1.10 

Pie Solid No. 10...... 3. 50 


These prices are slightly lower than the prices "recently 
named by the California Packing Corporation, but the quality 
of the fruit packed in the southern part of the State is not 
equal to that of Northern California fruit.”’ 

We are now in receipt of the following telegram, and we 
gladly make the correction in the interest of all concerned: 


(TELEGRAM.) 
Los Angeles, Cal., April 6th, 1921. 
Mr. A. I. Judge, Editor, 

The Canning Trade. 

Your issue March 28th we desire respectfully 
protest your statement that this company respectfully 
revised prices. Have made no change whatever. Our 
prices issued in February to conform with Packing 
Corporation with very slight modification. Wish you 
would publish retraction in justice to ourselves, 
wholesale grocery trade and other canners who have 
been misinformed by your article of March 28th. Ad- 
vise us by mail what you do. 

GOLDEN STATE CANNERIES. 


SILICA-GRAPHITE 


is the ideal paint pigment for a protective covering for 
metal or wood surfaces. 


It clings so tightly that there are no cracks or checks 
for moisture to enter. 


Because of its fish-scale like formation, it successfully 
meets expansion and contraction. 


bog wonder it is considered indespensable by all users 
of it. 


Its wonderful records extend back over 50 years. 
Its success has encouraged imitations. Be sure you 


DIXON’S 
SILICA-GRAPHITE 
PAINT 


It has no equal for durability and real economy, and no 
competitor. Write for Booklet m. 131-B and long ser- 
vice records. 


Made in JERSEY CITY, N. J., by the 
JOSEPH 


DIXON CRUCIBLE COMPANY 


ESTABLISHED 1827 
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“It Sticks for Keeps” Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE > 


604-606 W. Pratt Street 
BALTIMORE MARYLAND 


Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 


vines as other feeders do. 


For informatior, the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 
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CALDWELL “HELICOID” SCREW CONVEYORS 
3 in. to 16 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel slats. 


BELT CONVEYOR MATERIAL cast iron, steel! or 
wood rolls, bearings, pulleys, driving machinery. 


ELEVATORS, boots, casings, buckets, belting. 


CHAIN standard sizes detachable malleable chain 
carried in stock. 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 
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Good Books for your Office: &§ 


1—A Complete Course in Canning—$5.00 
2—How to Buy and Sell Canned Foods—$2.15 
3—A History of the Canning Industry— $1.00 
4—The Canning Trade Almanac—$1.00 
5—‘‘The Canning Trade’’—every Monday. 


ALL PUBLISHED BY 


THE CANNING TRADE, Baltimore, Md. 


} The Journal of the Canning Industry. 
PUBLISHERS OF THE INDUSTRY’S LITERATURE 


A Cameron Machine asks no indulgence; it 
stands up to its job. 


83 Lockseam Body- Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY CoO. 
240 N. Ashland Ave. Chicago 


“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 
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When Experience has Shown You 


The Expense of Mediocre Seed— ° 


Come stop the leak 


Leonard Seed Company 
Chicago 


SSS SS SOSH OSD 


SOUDER CONTINUOUS COOKER 


Has a wonderful Patented Steam Cooking System. 
Notice—Only one moving part inside of Cooker. 
Ilas no chain to come in contact with tomato acid, which always eats and causes trouble. 


las only one essential bearing, which is provided with a ball thrust bearing, and does not come in contact with tomato acid. _ 
Steam is delivered directly upon the cans at all times while being processed, which keeps the cans clean; where this system is not 


3 & used, cans must pass through water. 

a2 + Ilas a patented oiling system, which keeps the cans from rusting. 

‘ o Ilas friction clutches with ball thrust bearings, which makes let the same cook. 
an automatic Steam Regulator, which causes each can to gife of machine indefinite, 
> Has two large manholes on top; by lifting them off Cooker can be easily cleaned and entire inside of Cooker is visible and accessible, 
© Saves 75 per cent. on steam, 
t Saves 95 per cent. on labor. 
{ SOUDER MFG. CO - BRIDGETON, N. J 
. 
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ESTABROOK TO BECOME ASSOCIATE CHIEF OF NEW 
STATEMENT BY HENRY C. WALLACE, SECRETARY OF 
AGRICULTURE, ON PROTECTION FOR 
AGRICULTURAL PRODUCTS, 


During the next six months we shall either consciously 
or unconsciously lay the foundation for a national policy. 
What we do during this period is very likely to determine, 
in a large way, whether we shall make of ourselves a “‘self- 
reliant nation agriculturally and politically,’ as President 
Harding expressed it in one of his speeches, or ‘‘whether we 
shall continue to exploit our agricultural resources for the 
benefit of our industrial and commercial life.”” Present troubles 
are greatly aggravated by unprecedented conditions both at 
home and abroad. Nations which used to buy most of our 
surplus, paying up in goods which did not seriously interfere 
with our own enterprises, are in bad condition financially. They 
owe huge sums of money to us and to their own people. They 
need all the money they can raise to rebuild their own indus- 
tries. They are making desperate efforts to grow their own 
food; consequently they are buying as little as possible from 
us and are trying to sell us as much as possible. They want 
to send us goods to meet their payments of interest and prin- 
cipal and to pay for what they now buy. They must follow 
this policy; their salvation depends upon it. They will compete 
with our industries both in our own markets and in other 
markets which can use the sort of goods they produce. 


Our own manufacturers see the danger to them in this 
situation. They see competition becoming more and more 
severe. Naturally and probably they are laying plans to meet 
it in every way they can. They want a tariff which will give 
them protection against cheap foreign goods. They want to 
cheapen their own cost of production in every way possible 
and, therefore, are anxious to keep down the price of food 
products and raw materials. Further than that, our own 
manufacturers will be wanting to extend their foreign markets 
as far as possible, especially during this period of financial 
stress at home. If they can send ship loads of their manu- 
factured goods to the great food producing countries to the 
south of us and bring back these ships loaded with food prod- 
ucts prouced on cheap land and with the cheapest of labor, 
that would seem to them to be good business. But if we look 
at the interests of the nation as a whole and. indeed, if we take 
the long view of the future welfare of our great industrial 
and manufacturing regions, such a policy will be very bad; 
indeed. What we might gain through temporary enlargement 
of our foreign markets for manufactured goods will be lost, 
and much more with it, through the lessened buying power of 
dur own producing population. 

Take the case of the farmer at the present time. Last 
year he produced large crops of all kinds at the highest cost 
ever known. The fading away of the foreign outlet for his 
surplus, together with other causes, has resulted in a decrease 
in the price of the farmer’s products until many of them are 
now selling; foreign products are coming in. In times past 
we would be inclined to say that our great surplus and low 


prices are in themselves sufficient protection against foreign 
competition. 


We can not say that now because we seem to be one of 
the very few nations of the earth which has money and credit 
and can buy. Take the case of wool which furnishes the most 
easily understood illustration. We now have stored up enough 
wool to last us a year and a half or possibly two years. The 
prices for wool are far below cost of production. Notwith- 
standing this, huge quantities of foreign wool still are being 
brought in and added to our surplus, simply because we have 
the money to pay. Some of it is passing through to foreign 
countries stopping here just long enough ta have our credit 


supplied to it. As a result, the sheep industry of the United 


States is facing ruin, and its intimate conncetion with the 
banking and other enterprises of the great range country 
means trouble all along the line, 


But this is simply illustrative of what is happening to pro- 


ducers generally. The cotton growers, the rice growers, the 


tobacco growers, the grain and live stock farmers, the dairy- 
men, the catthkemen in the range country, the producers of 
fruit, all are being compelled to take prices below the cost 


of production. Prices are depresced not alone because of in- 


active business conditions at home, but because of the im- 
portations of competing foreign products. 

It is this situation which must be considered when we take 
up the matter of the tariff, whether it be the emergency tariff 
or the permanent tariff. This nation cannot afford to permit 
the breaking down of its own agriculture, even if for a time 


we can buy food and other farm products cheaper from some- 


one else. Ju.t now we have a great surplus because of large 


crops and reduced consumption both at home and abroad, but 
this condition will not continue. Before the war consump- 
tion was rapidly overtaking production. Our population is 
growing. We cannot under any circumstances afford to per- 
mit the present discouraging conditions to continue and re- 
sult in greatly decreased production, because that decreased 


production may mean exorbitantly high prices within a few 
years. 


We have not considered as we must the heavy additional 
burden imposed upon producers by the increased freight rates 
and the large increase in other marketing charges. These in- 
creased rates are a differential imposed upon our own produc- 


ers and to the benefit of our foreign competitors. 


Take corn, 
for example. 


The freight rate on corn from Omaha to Chicago 
is now 5.32 cents greater than it was in 1913, an increase of 
86 per cent.; and from Chicago to New York the freight rate 
is almost 23 cents per bushel. The Argentine corn grower 
can lay his corn down on our Eastern coast for about a third 
of the shipping cost imposed upon our own Western corn 
grower, It is true that imports have not been large, but 
every cargo of American corn which reaches our coast is used 
to depress prices of our corn out of all proportion to the 
amount shipped in. 


The increased freight and other marketing charges on 
‘wheat are practically the same as on corn, and is of even more 
importance on wheat because of the larger amount exported. 


The freight rate on cotton from Memphis, Tenn., to New 
York is 182 per cent. greater than in 1913. 


Freight rates on live stock from the producing sections 
to the consuming centers of the East are very nearly double 
what they were before the war. 


The same burden has been imposed on potatoes, rice, 
tobacco, fruits and all other farm products which move to the 
industrial centers. 


Practically all agricultural products should at once be 
given adequate protection against foreign competition. There 
is some talk of re-establishing the old import duties on farm 
products. In many cases those duties, if added, would not 
equal the extra cost of marketing. To any rates .which may 
be levied now should be added an amount equal to the extra 
freight charges in getting products to the consuming centers. 


The sooner we get down to studying this whole national 
situation, the better it is going to be for all of us. It is even 
more important to the industrial sections than our agriculture 


to put upon a thoroughly sound foundation than it is to the 
farmers themselves, 
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ERFECT cans for food pro- 

ducts. Manufactured on the 
most up-to-date machinery. Our 
exceptional loading and for- 
warding facilities assure you 
quick shipments. 


Latest can closing machines 


supplied. 


i899 Boyle Can Company Plant 1921 


tive Officer - 509 Fitth Ave. New Fork Crt 


Exec 
Plants New Fork Cit Baltimore 
Ghicago Office - Gity Hall Square 


Building 


Brooklyn 
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AMONG OUR REAPERS. | 


Readers in Every Section of the Country Make Timely Com-. 


ments—Let’s Have More of the Same From Others— 
This is Your Forum for Discussion. 


_.Why Don’t Can Prices Decline? 
Everett, Wash., March 29, 1921. 
The Canning Trade, 

Baltimore, Md. 

Gentlemen: We have just received a price on cans for 
the year 1921, and find that they are about 4 per cent higher 
than they were a year ago. The can company’s excuse is that 
tin plate has not depreciated any in price. 

There has been a big noise all over the country to reduce 
the high cost of living. Everyone else seems to be doing their 
part in the canning game except the tin plate companies. Isn’t 
it about time that the tin plate companies are doing their part? 


Very truly yours, 
EVERETT FRUIT PRODUCTS CoO., INC. 


Pea Acreage and Planting Time. 
Mr. A. I. Judge, Editor, 

The Canning Trade. 

Dear Sir: I noticed your item in the issue of March 
28th on page 3, headed ‘“‘Warning,” a letter dated March 23d. 
Now we know that nobody in Wisconsin put in the ground any 
peas prior to March 23d, or, in fact, prior to the middle of 
this week. Do you know it was 19 above zero Sunday, Mon- 
day and Tuesday in Wisconsin and every night including last 
night we have had a severe frost so that the packers were un- 
able to get on the land until about noon. 

Of course, we know you have got to have news to fill up 
that paper, but when an Illinois canner starts to tell what is 
going on in Wisconsin and stirs up a lot of excitement we some 
times get a little bit peeved and that prompted us to wire you 
as we did. 

The dope I have wired you is straight stuff. If our jobber 
friends do not come across with their orders for their require- 
ments of peas within the next two weeks they will be sorry 
because prices are going to advance. Acreage is cut in some 
instances as high as 50 per cent. and we are safe in saying 
that the general average cut will be at least 30 per cent. After 
the first week during the planting season of bad weather you 
will see the biggest’ scramble for future peas that has ever 
been known before. 

If there are any points in this letter that you can put 
in your paper.we don’t mind having our name attached to it. 

Yours -very truly, 
i STAUB RICHARDSON CO. 


And the wire referred to is as follows: 


Waukesha, Wis., April 1, 1921. 

We telephoned every pea packer in Southern 
Wisconsin, three out of twenty have started planting 
seed peas. Tonight will have in the ground total of 
about 40 acres. Packers in neighborhood of Colum- 
bus do not hope to get on the land before latter 
part of next week. Lake Shore district still have 
ten days to two weeks before they can sow peas. Re- 
ports from packers talked too today show an average 
of nearly 40 per cent. cut under last years acreage. 
This fact together with extremely late seeding and 
dry, or so-called green winter, indicates very poor 
prospect for pack in Wisconsin. Standard early Junes 
and standard sweet Wrinkled peas are about cleaned 
up. A few can be had at 90c to $1.00 factory. Fancy 
small sieve peas are entirely out, Majority of stock 
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in first hands today is extra standard grade. Quant- 

ity is considerable less than a year ago. With posi- 

tive short pack ahead of us and jobbers’ stocks de- 

pleted together with present low prices on future 
peas our advice to jobbers is buy now. 
STAUB RICHARDSON CO. 
Janesville, Wis., March 31, 1921. 
The Canning Trade, 

Baltimore, Md. 

Gentlemen: In your issue of the 28th under the ‘“‘Week- 
ly Review,” you print a letter written by “Observer,” in which 
he states that planting of peas had already begun on that date, 
March 23d. We are very much interested in ascertaining who 
these early planters are. We believe that we are as usual 
among the first into the field, planting every acre of peas our- 
selves, but we did not have any peas planted on that date. 
We should like very much to have you inform us what com- 


panies were ahead of us in getting peas into the ground this 
season. 


Yours very truly, 
P, HOHENADEL, JR., CO. 
Some Fine Old Goods, 
Portland, Maine, March 28, 1921. 
Mr. G. S. Jewett, 
Norridgewock, Maine. 
Dear Sid: 


The other day when I got home to lunch my wife served 
a most delicious clam chowder, as fine as anyone ever ate. 
After we had all mentioned it, and praised her cooking, she 
told us that it was a can which Mr. Jewett gave me a long 
time ago—she says it is more than 15 years old. I wish you 
would go back in your memory and see if you can tell us just 
how long ago it was. I believe it was the first or cecond year 
you were at North Fairfield. 

I have a little curiosity to know how old it is. But I can 
say in all faith that 1 see no reason why it should not be just 
as good twenty years from now as it was today. And this 
test shows that Sid Jewett certainly knows how to pack clam 
chowder properly, and make it worthy of the name ‘Maine 
clam chowder,” which cannot always be well applied. 

Thought this would interest you, as it certainly does me. 

Yours sincerely, 
FRED B. GREENE. 
Norridgewock, Maine, April 1, 1921. 
Friend Greene: 

Your letter received asking us when we began to pack our 
first ‘‘Maine clam chowder.” We sent you this case of chow- 
der in the winter of 1905, so it is 16 years old, and seems to be 
improving with age like all good things of long ago. 

We have quite a few cans of clam chowder, baked beans, 
corn, string beans etc., that are even older than the above, 
all in fine condition. And would say for your benefit that we 
opened a can of string beans the other day that was packed 


in 1881, or 40 years ago. Contents were in perfect condition 
and we ate them all for dinner. 


Yours respectfully, 
G.S. & F. E. JEWETT. 


FRENCH BUYERS IN THE UNITED STATES. 


We have been notified by the Foreign Commerce Depart- 
ment of the Chamber of Commerce of the United States that 
the following foreign visitors have arrived in this country, the 
nature of their business having to do with canned foods: 

Gaston Arthur Lombrage. representing Maison Lombat- 
Lombrage, 6 Quai Louis XVIII, Bordeaux, Girondo, France. 
(Address in the U. S.: Rhodes Trading Corp., 1 Hudson street 
New York). 

Georges Feyret, representing Feyret & Co., 14 Course du 
Medoc, Bordeaux, Gironde, France. (Address in the U. S.: 
Hotel Lafayette, University Place and Ninth street, New York.) 

Marcel Lasseure, representing Feyret & Co., 13 Course de 
Medoc, Bordeaux, Gironde, France. (Address in the U. S.: 


Hotel Lafayette, University Place and Ninth street, New York.) 
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St DARD BRANDS 


“That's the oneI want” * 
says Mrs. Housewife to the Grocer ie 


j r ‘HE contents of the two cans may be equally good, 
a but Mrs. Housewife often judges Quality by Appearance. 
3 That is why you use an alluring label. 


The perfect can gives her confidence. That is the 
one she wants. A dented can with torn label excites her sus- 
picion. She does not want it at any price. 4 


The Grocer will have a hard time to sell those dented 
cans. They were not packed in Good Wood Boxes. 


J In storage or in transit Good Wood Boxes protect 
3 canned goods from bad weather and from damage by rough 
handling. 


Ship in Good Wood Boxes— make it easy for the ee 
Grocer to please his customers, and he will order your goods 
Send for our illustrated again. 


Manual on Wooden Box 


and Crate Construction— 
3 practical — complete — 

authoritative. : : : 

4 200 pages—$3.50 


Backed by the- National Association of Box Manufacturers 
GENERAL OFFICES 
1553 CONWAY BUILDING, CHICAGO 
New England: New York: Eastern: Southeastern: 
1013 SCOLLAY BLDG., 17WEST46thSTREET 433 CALVERT BLDG., 210 WALTON BLDG. 
Boston, Mass. New York, N. Y. Baltimore, Md. Atlanta, Ga. 
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CALIFORNIA CANNERY WAGES HAVE BEEN LOWERED 
(From California Fruit News.) 


The industrial Welfare Commission of California, after a 
hearing in which both the canners and cannery workers were 
considered, has, in resolutions adopted at a meeting on March 
14, opened the way for lowering the cost of work of women 
and children in canneries in California this year. The critical 
condition of the canned goods business and necessity for low- 
ering costs is recognized by the Welfare Commission, which 
controls minimum wages of women and children in the State. 
Change is made in the Industrial Welfare Commission’s order 
in foree last year and previously, in connection with asparagus 
and spinach packing, to read: 

“In the event that during any given week the piece work 
rates paid for the preparation of spinach and asparagus do 
not yield to at least 50 per cent. of all adult women operating 
thereunder the minimum hourly wage of 33 1-3 cents, then the 


piece work rates theretofore adopted shall be raised by such 
percentage as may be required in order to yield to at least 50 
per cent. of all adult women operating thereunder the said 
hourly wage of 33 1-3 cents. This percentage of increase 
shall be added to the earnings of all women and female minors 
whose piece-rate earnings are less than the hourly wage of 
33 1-3 cents; provided, however, that the wages earned and 
the percentage added shall not exceed 33 1-3 cents an hour.” 

Fruits will be considered later. This new order of the 
Welfare Commission allows a reduction of required minimum 


from 66 2-3 per cent. of the operator’s to 50 per cent, making _ 


the minimum. Also in place of as last year where “the make- 
up”’ had to be paid to all operators whether their pay exceeded 
33 1-3 cents an hour or not, this year the canners will only 
be required to make up to those women employees who make 
less than 33 1-3 cents an hour, and the ‘“‘make-up” percentage 
is not to be paid in full where a smaller percentage would bring 
the pay up to an average of 33 1-3 cents an hour. Canners 
will be permitted to make their own piece work rates. 


BUREAU. 


In combining the Bureau of Markets and the Bureau of 
Crop Estimates of the United States Department of Agriculture, 
which has been approved by Congress, and which will become 
effective July 1, George Livingston will remain chief and Lean 
M. Estabrook will become associate chief. The new bureau 
will be know as the Bureau of Markets and Crop Estimates. 

Mr. Estabrook, who has been chief of the Bureau of Crop 
Estimates since 1913, was transferred April 1 to the Bureau of 
Markets as associate chief in order that he might study the 
personnel of both bureaus and work out ways and means of 
combining the two branches of the department to eliminate any 
possible duplication of work. He will devote his time to assist 
in mapping out the future development of the new bureau so 
that it can be of the greatest benefit to the producers and 
marketing agencies throughout the country. This arrange- 
ment will make it possible for the two bureaus to combine on 
July 1, as specified by law, and begin functioning immediately 
as one unit. 

Nat C. Murray was made chief of the present Bureau of 
Crop Estimates and will hold this position until the combina- 
tion of the two bureaus become effective. Mr. Murray has 
served many years in the Bureau of Crop Estimates, first as a 
field agent, then as a Statistician, and in recent years as as- 
sistant chief of the bureau. He is a trained statistician and 
economist of national reputation. He, more than any other 
man, has been responsible for the information published in 
the Bureau’s monthly crop reporter. He is a member of the 
American Statistical Association, the American Economist 
Association and the Cosmos Club at Washington, the member- 
ship of which is made up of men who have achieved distinc- 
tion in any branch of science, arts, literature, or public service. 

Mr. Estabrook is deeply interested in marketing subjects, 
and is confident that the new bureau can develop along con- 
structive lines to be of great assistance to producers and mar- 
keting agencies. The Bureau will work with farm organiza- 
tions which he says need Federal aid in securing dependable 
crop and market news and information on supply and demand. 


Hamachek’s Ideal 
Green Pea Hulling Machines 


Their use insures more 
thorough hulling,a better 
pack and a larger profit 


CATALOGUE ON REQUEST 


FRAN K HAMACHEK, Kewaunee, Wisconsin 


Manufacturer of 


“IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 
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ROBINS CIRCLE STEAM HOIST 
OF ALL IRON CONSTRUCTION 


Will lift up to2000 lbs. made with double valve as 
shown in illustration or with our Special Single 
Slide Valve. Made to suit your requirements. 
Write for catalogue 
MANUFACTURERS OF CANNING 
MACHINERY 


A. K. Robins & Co. 


(R. A. SINDALL) 


116 Market Place Baltimore, Md. 


President 


ATLANTIC CAN CO. 


JAMES F. COLE BALTIMORE, :--: MARYLAND. 


“Weigh about 


© 


Save Freight 
and 


Express 


4-ONES weigh from 30% to 50% less than nail- 
ed boxes and,what is more, are stronger and more 


? 
VA 
durable. 
These safe, wire enforced packages, properly de- 
signed and made, will save you real money on your 
1921 pack. 


Let us quote you prices. 


4—ONE BOX MAKERS of NEW YORK 
105 Hudson New York City 
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NATIONAL FOREIGN TRADE COUNCIL TO MEET AT 
CLEVELAND, OHIO, MAY 4th TO 7th. 


Foreign trade problems of a wide variety are to be handled 


by men of international reputation at the coming convention 
of the National Foreign Trade Council, to be held in Cleveland, 
May 4 to 7. While the program has been only partially com- 
pleted, insofar as speakers are concerned, the assignment of 
subjects for discussion to date has marshaled an imposing ar- 
ray of authorities on financing, exporting in general, and the 
many questions that are constantly arising in export trade. 

The program as outlined by topics covers practically all 
of the more important lines of industry contributing to our 
export trade. The first announcement of speakers selected in- 
dicate that the discusion will cover the export field both from 
the viewpoint of the American exporter and the foreign buyer. 
The latter feature will prove particularly interesting to the 
exporter, and especially to the manufacturer who is just about 
to embark in the export trade. 

In the general sessions these speakers and their topics 
have been announced: 

Wednesday, 10.00 A. M., “Financing Foreign Trade.” 
Fred I. Kent, Bankers Trust Co., N. Y.; ‘Frozen Credits— - 
What They Are And How to Thaw Them.” W. P. G. Hard- 
ing, Federal Reserve Board. Afternoon session: ‘Value of 
Long Credits to the Exporting Manufacturer,’ George R. Meyer- 
cord, Illinois Manufacturers Association: “The Lumber Export- 


er’s Need for Long Credit Machinery.” J. J. Donovan, Bloedel- 
Donovan Lumber Mills; “Credits and the Exports of Special- 
ties,” F. H. Taylor, §. S. White Dental Manufacturing Co. 

Thursday, 10.00 A. M., “Government Service to Foreign 
Trade,’ J. Walter Drake, Hupp Motor Car Co. 

Friday, 10:00 A, M.. “American Maritime Policy,” James 
A. Farrell, president of the United States Steel Corporation 
and Chairman of the National Foreign Trade Council. 


Preliminary announcements for the group sessions follow: 

Wednesday, 8.00 P. M., Group I—‘‘Fundamentals in For- 
eign Trade Education,’ J. D. DeHaas, New York University; 
“Means of Getting an International Viewpoint in Foreign 
Trade Education,’ Walter S. Tower, Consolidated Steel Cor- 
poration; Group II—‘“‘The Foreign Credit Department—Its Or- 
ganization, Position, Equipment and Attitude,’ F. D. Rock, 
Armour & Co.; “The Foreign Credit Risk—Its Problems Un- 
der Existing Conditions,’ J. G. Geddes, Union Trust Company, 
Cleveland. Group IV—‘‘Practical Use of the Film in Sales 
Promotion Abroad,’ Rowland Rogers, Picture Service Corpora- 
tion. 

Thursday, 2.30 P. M., Group V—‘‘A Practical Method of 
Tests for Export,’ S. W. Stratton, U. S. Bureau of Standards; 
“Psychology of International Merchandising,” Col. Fred Card- 
way, Packard Motor Car Co.; “One Essential of Successful 
Exporting,” C, C. Martin, National Paper and Type Co. Group 
VI—“Developing an Export Business Through Advertising,” 
Elmer H., Allen, president Suspender Company; ‘“‘What I Ex- 
pect From My Advertising Appropriation,” A. B. Cole, West- 
inghouse Electric International Company; ‘Foreign Advertis- 
ing,’’ Frederick Dickinson, Hupp Motor Car Company. Group 
VII—“The Customer and the Market,’”’ Guillermo A. Sherwell, 
Inter-American High Commission; ‘‘The Trade Balance and 
Exchanges,” R. S, MacElwee, chief of the Bureau of Foreign 
and Domestic Commerce; “Our Trade Relations With Mexico,” 
Will A. Peairs, Chamberlain Machinery Co. Group VIII—‘For. 
eign Market Surveys,” E. G. Montgomery, U. S. Bureau of Mar- 
kets. 

Friday, 2.30 P. M., Group IX—“‘‘Practical Developments of 
Edge Law Banking,” Philip B. Kennedy, First Federal Foreign 
Banking Association. Group XI—‘‘Federal Incorporation for 
China Trade,” J. B. Powell, Shanghai; ‘“‘The Market and the 
Customer,’ M, A. Qudin, International General Electric Com- 
pany; ‘“‘The Trade Balance and Exchanges,’’ Wesley Frost, U. S. 
Department of State. 

The program is lacking particularly in the assignment of 
of foreign speakers, which are expected to be announced short- 
ly, and is only about two-thirds completed. 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


WEIRTON. WEST VA. 
FACTORIES 


Combined 
Capacity 
Over 


FOUR HUNDRED 
MILLION CANS 
PER ANNUM 


ADDRES 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. 


Weirton, Hancock Co., West Va. 
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INDIAN IN CIRCLE 


The “Why” of Progress 


As progress has replaced the ox plow with the modern tractor, so also progress has replaced old, 
clumsy, canning methods with the new processes which supply the world with those delicious nutritive 


products so like the food that “Mother” canned. 


Sanitary cleanliness is playing no small part in obtaining these desirable results and the use of 


Sanitary 
Cleaner and Cleanser 
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is an important factor in marketing a canned product, wholesome, palatable and attractively clean. 


The use of this cleaner applies to cookers, conveyors, blanchers, containers and all 


canning utensils and equipment, and it proves moreover the most economical and depend- 
able cleaner for your use. 
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TOMATO—“The Landreth” 


Price $9.00 per pound 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prioes will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 


Business Founded 1784 


The Oldest Seed House in America 


> > 
{ Order from your supply house, it cleans clean, ( 
{EVERY PACKAGE ‘ 
4 OF WYANDOTT: 
— 
AND CLEAN 
, The J. B. Ford Co. Sole Manufacturers Wyandotte, Mich. 4 
VARIETIES 

LANDRETHS RED 4.50 

3.50 

LANDREIEH S TEN 3.50 

GREATER 3.50 

OTHER SEEDS 
Beet |§ Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 
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TOMATO SITUATION. 
(In the Optimist for April 1, 1921.) 


Canned Tomatoes—The colored comedian’s doleful la- 
ment that 

“Tis still tonight in the old distillery 

And cobwebs cob in the old machinery” 
might well apply to almost any tomato cannery in Maryland, 
Delaware or New Jersey. Normally, at this season of the year, 
tomato canning factories in’ the Tri-States are the scene of 
much activity. Equipment is being overhauled or replaced, 
contracts are being made or have ,already been made with 
growers, soil is being broken and crops planted. This is far 
from being the case at present. 

The canners have had three abnormal years in succession 
and their policy will be based on their experience during those 
three years of practically pre-war prices they will consider 
their experience during pre-war years. 

Merchandising conditions are, admittedly, very different 
from those prevailing in pre-war days, because the five big 
packers are out of the canned tomato market, and the jobber, 
who is the absolute autocrat of the situation, refuses to buy 
futures. 

Bankers are generally refusing to extend credit to canners 
except on firm contracts from reputable buyers. The few can- 
ners who will run are contemplating operating on reduced 
acreage. And reduced yield per acre can be anticipated, as the 
extremely mild winter has failed to kill off the spores of plant 
diseases and blight in the soil. 

We look to see the winter of 1921-22 shows a canned to- 
mato market cleaned up as bare as a Hooverized plate. The 
minority wing of the tomato canning industry ought not to 
do so badly. 
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Tomato Soup—tIn surveying the outlook for our coming 
pack of tomato soup we have cause to feel highly optimistic. 
The scientific staff of our agricultural experiment station has 
succeeded in producing what we believe to be the finest strain 
of second early and late tomatoes ever grown. These are the 
result of careful and painstaking work, in both experimental 
crossing and in selection, covering many years. 

An ample number of plants of these varieties have been 
grown in our hothouses and are now being spotted out in 
cold frames. These will be passed on to the growers in ample 
time to permit us to make the early start which the present 
mild season seems to forecast as a possibility. 

The results of this work have been every year more 
apparent in the quality of our product and we believe a greater 
advance will be made in the coming season than in any preced- 
ing year 


MILK CANNERS RESUMING 


New York—Gradual resumption of milk manufacture for 
domestic and export trade is in immediate prospect for the 
Nestle’s Food Company, according to a statement given out 
from headquarters here today. 

Already orders have been issued for placing a number of 
plants in operation. These include the Nestle’s Food Com- 
pany’s plants at New Berlin, Mt. Upton, Walton, Middleville, 
Oneonta, Unadilla, Ithaca and South Dayton, all in the State 
of New York, and others. 

Other plants are being considered until one-third of the 
total will be buying milk. It is understood that the selection 
of the plants to be opened will depend on the availability of 
fluid milk in their vicinity and the price at which it can be 
secured. The company has 60 plants throughout the country. 


erit 


Stecher Lithographic ©. 
Rochester, NY 


Our Labels 


are the Standard 
for Comny ial Value. 


>) 


>. 


2 
= 
uy 
Ve excel : 
| 
in Vesisns 
of Artistic 
4 


THE CANNING TRADE. — 29 


Ams Double Seamers 


IF THE 


“Seal of Inspection”’ 


_ Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS MACHINE CO. 


101 Park Avenue New York City 
Chicago Office CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 


Have You Lost Money on Spills? 


Are you Tired of Paying for Repair Parts? Would you Like to Forget about Breakdowns? 


Is the Time of Your Operators Valuable? 


| ELIMINATE YOUR TROUBLES BY EQUIPPING WITH 


Angelus Non-Spill Double Seamers 
We Have Satisfied Others Why Not You? 


ANGELUS SANITARY CAN MACHINE CO. 
282 San Fernando Boulevard : ; - LOS ANGELES, CAL. 
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MADE FROM BEST RAW MATERIALS 
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QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
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ngham, Ala. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


Eureka Soldering Flux 


M | 
i 


30 


THE CANNING TRADE. 


Appert’s Work Canning 


A Translation from the French 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


of the Society for the Encouragement 
of National Industry. 


1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Brrrine, M. S. 


M. NICHOLAS APPERT 
1750—1841 


I could have wisely held to this result, but I must 
confess that I have not always done lit. Desiring to com- 
pletely clear the bones of gelatin, I used twenty-seven 
pounds pressure. This overcharge was too great and 
caused the gelatin to contract a bitter taste, which de- 
cided me to hold to twenty-two pounds and not exceed it. 

In the meantime, and in the secrecy of my labora- 
tory, while I was becoming familiar with my new appa- 
ratus, the vexatious event, which I shall report, occurred. 
My friends, justly frightened, implored me to renounce 
my autoclaves ; terror exaggerated the danger to the point 
that some persons of distinguished attainment, sharing 
the general alarm, went so far as to say that I would 
blow up my home and all my quarter. 


Without wholly sharing the common uneasiness, I 
felt the need of removing the objections that the closing 
of the boilers offered. I fixed the horizontal bar firmly 
by means of two opposite hooks, which were substituted 
for the two simple grooved uprights on which it rested. 

Wholly calmed by this precaution, I set out to give 
the greatest extension to my operations. With this in- 
tent, I constructed two new machines, each with a capac- 
ity of 400 liters, the description of which follows: 

(Description of an Autoclave of 400 Liters Capacity. 


Plate 2, fig. 3). 

This boiler (a) is manufactured of copper one-sixth 
of an inch in thickness, carefully polished, sufficiently 
ductile so as not to be apprehensive of rupture or break- 
ing, and well tin-plated. Its depth is 29 inches, with a 
diameter of 31 inches, taken at the crown in the clear. 
This crown (d, fig. 3) is rounded and furnished with two 
iron flukes (ff) raised 5 inches, placed parallel and form- 
ing opposite hooks. The opening is oval, 18% by 17 
inches. Its cover (g, fig. 4) is 20% by 19 inches; the part 
of the circumference of the cover exceeding that of the 


opening is provided with a border or strong rim (/h), one- 
sixth inch in thickness by one inch wide, serving to close 
the opening exactly and to prevent the loss of heat. 

The cover has a safety valve, consisting of a copper 
spindle (1, fig. 5) seven-twelfths of an inch in diameter, 
6 to 7 inches long, and intended to receive the weights 
(m). The extremity of this spindle has the form of an 
inverted cone (2), its lower part seven-twelfths of an inch 
in diameter; it is this conical part which adjusts accord- 
ing to the thickness of the cover into the customary bush- 
ing (k, fig. 4), so as to permit the passage of the excess 
steam. The base of this cone is terminated by a small 
iron spindle (0), 314 inches in length, for the purpose of 
maintaining the valve perpendicularly. There is for this 
purpose in the inside of the cover a small crampon, or 
iron hook, with a hole, in which the small spindle is fast- 
ened. The solidity of the valve is calculated to support 
a weight of 22 pounds with which it is progressively 
loaded during the operation by means of six lead weights 
(m), bored so to put them on the upper spindle. 

The autoclave cover is provided with another mova- 
ble part, which consists of an iron bar (p, fig. 3) placed 
horizontally and held firmly in the two flukes (ff), already 
mentioned. This bar is used to hold the locking screw 
(r), by means of which the cover is raised and lowered. 
As the action of the steam tends continually to raise it, 
in order to resist the action, the cover has been given a 
greater circumference than the opening which it is to 
close and an oval form to permit it to be dropped in, 
and then drawn up by means of the locking screw. 

The cover, which is very heavy, can only be raised by 
means of a rope (s, fig. 2) fastened to the screw, and 
a pully (t) fixed to the ceiling.** 

The apparatus thus set up is mounted on an economic 
furnace, constructed so that the flame and smoke sur- 
round the boiler and do not rise higher than four inches. 


20The original use of the Papin digester was to soften bones, and to 
shorten the time in cooking meats, vegetables, fruits, etc. 


*1T have not mentioned in the description of the cover of the tocl 


fitted to it for the reason that I have never made use of them. The great use 
that I have for the apparatus, which I regulate myself, has caused me to 


neither the duplicate safety valve, nor the fusible washers which should be 


disp with recourse to these means for caution, of which, however, I recog- 
nize the efficiency, and which, I believe, should be recommended as essentials. 
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The boiler, less the four inches which it is raised above 
ihe level of the furnace, should be entirely secured in the 
masonry. 

As a measure of caution, the discharge valves are not 
placed on the boiler; these are emptied by means of a 
tin pressure and suction pump (PI. 3, fig. 2). 


MANNER OF REGULATING THE AUTOCLAVE. 


The most important need and which claims all the 
attention of the manipulator is limited to two points: 
proper control of the fire during the work, and watching 
carefully that the valve (J, pl. 2, fig. 5) does not stick in 
the bushing (k, fig. 4). 

The autoclave charged, the substance is immaterial, 
since all are treated alike with about the same degree of 
pressure, the fire is placed under it; while it is lighting 
the cover is closed, after which the fire is pushed vigor- 
ously. After about three-quarters of an hour, when boil- 
ing starts, shown by a light steam escaping through the 
bushing (k), the valve (1) is put in place immediately, 
observing that the small lower spindle (0) enters prop- 
erly into the hole in the hook placed on the inside of the 
cover. The valve (1) is turned frequently; at the instant 
that it lifts and allows fresh steam to escape, it is loaded 
with the first weight (m), and the fire increased; one 
continues to turn the valve lightly; in proportion as it is 
raised, a second weight (m) is added, and weights added 
successively until the sixth is reached, which is usually 
the last. At the instant it is placed, the fire must be 
diminished, always turning the valve to the point where 
the steam raises it loaded with all its weights; the fire 
should be quickly removed from under the apparatus, and 
there should only remain a few live coals in one corner of 
the furnace. If after having securely closed all the open- 
ings from the furnace, steam is still escaping through the 
valve, a seventh weight (m) is added to the preceding.” 

The work thus terminated, it is necessary to wait 
hefore opening the apparatus until the heat be lowered 
so that the weights may be removed, which is only 
reached in the neighborhood of four hours. 


The valve (1) is unloaded from all its weights, re- 
moving one after the other, according to the cessation 
of steam from the bushing (k&). When the whistling of 
the steam is no longer heard, the value (1) is taken out, 
which, as well as the bushing (k), is well wiped, and the 
apparatus uncovered in the following manner; by turn- 
ing the locking screw (r, fig. 3) and lowering the cover 
two or three inches into the boiler, the extremities of the 
horizontal bar are seized by the two hands, disengaged 
from the two hooks (ff) in which it rested, the cover 
given a half turn and raised by means of the pully. It is 
necessary to have care that its end, which during this 
maneuver dips into the boiler, does not touch the con- 
tained preparation so as not to wear out the edge which 
happens if it dips in the liquid. After removing the cover, 
the under side is wiped, and it is placed at the side of the 
autoclave on a board, placed there to receive it. The boiler 
1s emptied’ with the pump, then is cleaned and recharged 
if required. 

It can be seen from these details that the manage- 
ment of the autoclave is easy and that it offers little dan- 
ger. The apparatus requires only two hours at most of 


rigorous surveillance during the continuance of the oper- 
ation. 


_I work daily with three autoclaves mounted as de- 
scribed, and the results obtained by them require no more 


.™ Besides those y to the complete charge of the valve, the seventh 
Weight should be held in reserye to be used in time of need. 
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than if only one were used, which may appear astonish- 
ing; but I learned through long practice that a person 
charged with the direction of these machines, and having 
the necessary number of workers for accessory service 
under his direction, can strictly conduct only a dozen 
at atime. For this it is necessary to be very active and 
cool, to be familiar with the autoclave, and not let ‘the 


noise disconcert him, because that occasioned by the es- 


cape of the steam is sometimes so strong that it intimi- 
dates ‘the workers most inured to it, when, on the con- 
trary, it should reassure them because it indicates that 
the valve is working freely. 

To read what I have written in the course of this 
work relative to the different manipulations is, I believe, 
sufficient for the enlightment of all. Without doubt the 
article would be very incomplete if I undertook to treat 
the subject from the scientific point of view ; but, 1 repeat 
it, I have never had any such pretentions. Perhaps these 
few lines will serve further to eradicate the old prejudice 
which still exists against the autoclave, which would not 
be possible were the dissertation more profound. It is in 
the interest of the industry, and for a class more laborious 
than learned that I write. Dominated by the thought 
that a simple, but exact, description of my apparatus and 
processes would be more useful for this instruction than 
all the pleasures of the most brilliant theories, I have con- 
fined myself to my own experiences. 


OBSERVATIONS. 


1. The border or circle of strong pasteboard, placed 
around the cover of the autoclave is for the purpose of 
closing it exactly, and should be in a single piece. In 
order to attain this important result, I use large sheets 
of cardboard of convenient thickness and of the best qual- 
ity. I cut the border from a full sheet with a cold chisel. 

2. The good quality of the pasteboard should be con- 
sidered by the manipulators, as with a border of ordinary 
composition, or of any other inferior material, it would 
be difficult to close the cover exactly, which is the most 
essential point. 

3. A good cardboard border properly made and pre- 
served, used every day for more than two months, though 
any other hardly endures two or three operations. 

4. Consequently every precaution should be taken 
to procure the best cardboard for the purpose. 

5. I become aware of the wearing out of the circle 
in the course of the work, through the closing of the cover, 
when I remove the fire from the apparatus and allow it to 
cool until it can be opened to examine the pasteboard. 
When the defect is slight, I remedy it with paste made 
from starch and a little water, but if too badly worn, it 
is replaced with another. 

6. When I first used the autoclave, the escape of 
steam caused me uneasiness, particularly when with much 
noise, but as soon as I recognized the cause, I was reas- 
sured. 

7. After working for seven or eight days with the 
400-liter autoclave, the second that I had had constructed, 
I noticed a slight defect under the crown. This was a 
black spot an inch long and the thickness of a hair. It 
caused me no anxiety, and I continued to use the appa- 
ratus. A small break occurred at the black spot through 
which the steam escaped; it was net long in enlarging 
and the steam increasing. As this loss of steam in no 
wise injured my work, and as I always had sufficient heat, 
I continued using the apparatus until the break enlarged 
to such an extent as to permit considerable escape of 
steam. I informed the mechanic, who had given a guar- 


anty with the apparatus, and was willing to remedy the 
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defect. In soldering the inside he applied tin flattened 
out, and the same amount on the outside, but he could 
not prevent the escape of the steam, so that two days 
after the repairing he was obliged to take back his appa- 
ratus. 

8. This incident confirmed me in the conviction I 
had already acquired that any escape of steam from an 
apparatus in action, either through the valve, the closing 
of the cover, or even through some defect, could never 
occasion the explosion of the autoclave. They should, on 
the contrary, reassure the operator, and induce him to 
apply a remedy as soon as possible. : 

9. A few operations will suflice for him to conduct 
the manipulation of the apparatus with calm and assur- 
ance. 

10. From the preceding it is evident that the adhesion 
of the valve to the bushing, if one neglects to turn it from 
time to time, may occasion damage to the apparatus. The 
vigilance of the operator should be directed to this part 
alone in order to avoid accidents. 

The results obtained by the autoclave are identically 
the same as those obtained by the celebrated Papin with 
the digester invented by him in 1681. 

The construction of the digester was more compli- 
cated and the means of using and regulating it were less 
simple. One can be convinced of this by reading the de- 
scription inserted in the work entitled Maniere @ amollir 
les os et de faire cuire toutes sortes de viandes, ete. 

In 1759 the Society of Belles-lettres, Sciences, ete., at 
Clermont-Ferrand, on the proposal of one of its members, 
who was at the same time general secretary of this society, 
made use of the Papin digester to obtain soup from the 
bones for the poor. The memoir presented to the society 
on the economical use of the Papin digester has been 
printed, and the author, after lauding the favorable re- 
sults that he had obtained, said: 

“Moreover, if one considers that the Papin machine 
in its original state and even at the time when scientists 
have written, appeared to be subject to explosions, com- 
parable to the bursting of bombs, and as outside of the 
bursting which took place one had no other means of 
judging the degree of heat in practice than the prompt 
evaporation of a drop of water thrown on the cover one 
can readily understand why this machine, in spite of its 
ability, had remained until then without being used.” 

The author of this memoir has greatly simplified the 
Papin apparatus, and, without making use of the drop of 
water thrown on the cover and evaporated in more or less 
time, has taken the amount of carbon used under the 
digester as a regulator to determine the degree of heat 
necessary for his operations. This last means, though 
more reassuring than the evaporation of the drop of 
water, was still far from giving full security of the oper- 
ator. 

In spite of the disadvantages of this last method of 
working, one sees from the reading of the memoir that 
this apparatus had been used with success in Rouen and 
at Clermont-Ferrand,so as to procure soup from bones for 
the poor. 

To sum up: 

In order ‘to work with perfect security, one should 
procure (1) autoclaves of ductile copper, beaten smooth, 
well plated on the inside as well as the cover, and all 
parts manufactured with precision ; (2) the best cardboard 
for the washers, cut in a single piece and sufficiently accu- 
rate to attain perfect closing; (3) good economical fur- 
naces, provided with registers for regulating and extin- 
guishing the fire at will. If with the apparatus thus ar- 
ranged there is added the care and attention recom- 


mended, particularly in regard to the valve, one ought to 
be able to work with assurance and confidence. 


CHAPTER IX. 
THE EXTRACTION OF GELATIN FROM BONE BY 
MEANS OF THE PRESSURE BOILER OR 
AUTOCLAVE, WITHOUT THE USE ° 
OF MURIATIC ACID. 


The manufacture of gelatin by my process comprises 
two distinct operations: that relative to the manufacture 
of tablets from meat and vegetable juices, by which the 
flesh of canards or heads of beef which are used fresh on 
coming from the slaughterhouse, and that of the properly 
named gelatin extracted from the same canards when the 
flesh is entirely removed. 


TABLETS FROM MEAT AND VEGETABLE JUICES. 


After being assured of a delivery of three thousand 
canards a month, which are sent to me according to my 
needs, and even on the same day when the beeves are 
slaughtered, the work is done in the following manner: 

The canards are placed in large tubs full of water 
set in stone troughs, so that they will cleanse in running 
water until the following morning. When well rubbed, 
scoured and cleaned inside and outside, they are taken 
out of this first water and drained for a while. During 
this time the subs and troughs are cleaned, and the heads 
replaced in enough water to entirely cover them. The 
water is renewed several times, and at night they are 
again taken to drain. The tubs are again washed and the 
water renewed so that the heads may be soaked all night. 

The following morning the same operation is repeated 
before placing them in the final water, which should be 
very clean. In about two hours a certain number are 
taken out to blanch after carefully dipping and draining, 
then cast into a boiler with enough water to cover them, 
the boiler closed the fire put under, and raised to boiling. 
When the boiling starts the fire is regulated by closing 
all the openings to the furnace, and the canards are left 
to simmer until the palate and the flesh are easily de- 
tached. 

When this point is reached they are taken out, one by 
one, the fat being previously skimmed from the water. 
They are placed in a perforated tub to drain and, begin- 
ning with the palate which is put into fresh water, the 
flesh is removed, the meat placed on one side, and the 
bones on the other. 

While the first canards are blanching on the fire, an 
equal number are drained to replace them, the operation 
being continued in this manner without changing the 
water, observing only that it is well skimmed after each 
cooking. In this way at least two hundred canards can 
be boned in a single day and accumulated in a well dried 
and aired storeroom until time for the extraction of the 
gelatin. 

These operations require a great deal of, precision 
and celerity, particularly in the cooking; they should be 
terminated the third day, at the latest, after the heads 
have been received at the factory. 

The flesh removed from the canards and the bones 
placed in the storeroom work is begun on the meat. | 
start with the palates which have been thrown into cold 
water, renewed several times during the course of the 
operation that I shall describe. A part of them are dressed 
in various ways for preserving, a much larger part is de- 
livered to the trade at the rate of 10 franes a hundred, 
and the remainder is added to the stock of meat from the 
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canards, which is placed in the autociave to extract the 
uice. 

For this purpose the apparatus is only three-quarters 
charged, the meat covered with water, the apparatus 
closed, and the meat raised to 180 degrees. (See the arti- 
cle, Autoclaves.) 

When the autoclave is cool enough, so the valve can 
be lightened without the escape of steam, it is opened and 
the juice decanted with a suction pump into a delivery 
boiler. 

The cooked meats taken from the autoclave are 
squeezed in the press so as to obtain the juice still re- 
tained by them, and this juice is mixed with the first. 

During these preparations an assortment is made of 
the vegetables necessary for a good pot-au-feu, placed in 
a net made expressly, so as to make their removal easier, 
then added to the meat juice and all cooked together in 
a closed vessel until the following morning, when the 
vegetables are taken out and pressed so as to obtain all 
the juice possible. 

When the meat and vegetable juices are mixed, the 
clarification is begun. 

A dozen eggs (whites and yolks) are used to clarify 

three hundred liters. The eggs are whipped well and a 
liter of water added, little by little; then a liter of juice, 
and again a liter of water and one of juice, the whole 
well whipped. This is poured gently into the mixture, 
which should be rather warm and ‘stirred with a spatula. 
During this time the fire is conducted moderately at first, 
then increased gradually until the mixture boils. As the 
scum begins to rise at the first boiling, a liter of cold 
water is sprinkled on, and when boiling again starts, a 
second sprinkling of water is done; then the scum is re- 
moved continually until it no longer forms. The fire is 
immediately removed, the boiler covered, so as to allow 
what has not risen to be precipitated during the night. 
_ The following morning the juice is drawn off by plac- 
ing a sieve provided with a tammy cloth under the dis- 
charge cock, the sieve placed on a vessel to receive the 
juice. When the juice ceases to come through the cock, 
the boiler is opened and as much as possible of the clear 
Juice is taken out with a saucepan. The residue is after- 
ward removed from the bottom of ‘the boiler, passed 
through a filter, and added to the mass, which is placed 
in the evaporating apparatus (PI. 4, fig. 1) 24 

As soon as the vessel is full it is discharged into the 
large reservoir (A); when this is full the gauge (6) is 
lowered, and the liquid falls into the small bucket (B). 
That being filled to its top, the cock (f) is opened, the 
liquid flowing out to cover the three surfaces of the evap- 
orator to a height of one-sixth of an inch. j 

When thus covered the furnace is heated vigorously ; 
all the cocks are opened so that the liquid may flow with- 
out interruption from the large reservoir to the small 
bucket, and from that successively on the three surfaces, 
thus traveling a distance of 76 feet, at the end of which 
it has acquired a consistance of six degrees, 

In order to facilitate the circulation of the liquid in 
traversing the plates that cover the surface, spatulas and 
bankers’ tin shovels are used to push it lightly toward the 
lower part of the apparatus, where it comes out through 
a cock (k), and is discharged into a vessel placed below 
to receive it2> By means of a cock, with which this vessel 


is provided, the liquid, is collected in buckets and returned 
to the large reservoir. The liquid is passed again through 


_the evaporator, and the operation repeated until the mix- 


ture covering the last surface has attained a consistence 
of 22 degrees areometer. Then the fire is removed from 
the furnace, and oné keeps on refilling the reservoir until 
the whole amount has reached the same degree. Then the 
reservoir (A) and the small bucket (B) are emptied. The 
last surface is allowed to fill up to the brim, ava’. the sec- 
ond in succession, if the amount of liquid permits. 

The furnace still holding enough heat to continue the 
evaporation, the material soon reaches 22 or 24 degrees. 
One begins to decant it in the manner stated, and at the 
same time opens the cock (g) from the second surface, 
from which the liquid flows to replace that drained from 
the last and to acquire the same degree of consistence. 

The product elaborated in this way is gathered into 
some tin cans of 15 to 20 pounds capacity, and will keep 
in this way until the time for molding it into tablets. 

In order to always hold the large reservoir (A) full, 
and to compensate for the liquid which may be lost 
through evaporation, a certain quantity of the material 
drawn from the boiler is held in reserve to be used for 
filling. 

When one wishes to suspend the operation for some 
time, until the following day, for example, because the 
reservoirs and surfaces are sticky from |the thickened 
material, which ‘browns and imparts a bad taste to the 
substance if one is not careful to clean well before pass- 
ign to a new operation this is how to proceed: After 
closing all the cocks (g), the large reservoir (A) is filled 
with a part of the liquid drawn from the boiler, which is 
made to pass over and extend to the height of the sur- 
faces. The spatulas, bankers’ shovels, and even the strain- 
ers impregnated with the thickened material are im- 
mersed in this liquid, and left there over night. During 
this time the hard parts are softened and. so blended with 
the liquid that the following morning, when the furnace 
is relighted, and the material brought to a consistence 
of six degrees, it can be decanted without trouble, and go 
back to the reservoir in the manner indicated. 

When the operation is completed and all the clarified 
liquid has been evaporated, the apparatus is filled in the 
usual manner, but merely with cold water; the furnace 
is heated, and when the gelatinous part has softened in 
the water the boiler is emptied, and that and the utensils 
used in the handling well dried. 

The very weak decoction that this bath has given is 
collected in tubs and heated in a boiler until it has been 
condensed to such a point as to keep for the next opera- 
tion. 

The whole of the juice being condensed to 24 degrees 
is formed into tablets in tin molds made for this pur- 
pose,?* 12 inches long, 8 inches wide, and having a one- 
inch rim. The bottom of the molds is divided into ten 
equal parts by as many lines forming the tablets. At the 
time of running the molds are rubbed with a little olive 
oil, to prevent the material from sticking in the drying. 

When well set and cooled, each sheet is lifted with a 
knife and set on canvas stretched on a wooden frame, 
being careful that the sheet is reversed so that the im- 
print of the bottom of the mold is not effaced by the 
canvas. 


“The exact description of this apparatus has been given. To properly 
understand the operation that I describe, it is important not to lose sight of 
= description, and even to have the figure in view to which the reader is 
referred. 

_ ® During the evaporation a scum is formed, which one need not mind, 
since it disappears by the end of the operation and injures in no way the 
transparence of the tablets. In all possible reductions of animal and vege- 


(Continued 


table substance this scum is manifest from the beginning to the end of the 
work, and if one insist on removing it, a considerable loss is experienced by 
the products, without any advantage in clarification. ) 

26 As it will often be impossible to mold the whole of the material from 
the evaporator into tablets, a portion is held in cans, where it coagulates and 
hardens, so that it is necessary to liquefy it by heating in the water bath 
when it is to be used. 


next week.) 
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Defends “The Golden Rule’ Contract. 
Jacksonville, Fla., April 2, 1921. 
The Canning Trade, 

Baltimore, Md. 

Gentlemen: We are just in receipt of your periodical of 
March 28th, and we note, on page 20, your comments on the 
“Golden Rule” contract. 

We believe that if you will refer to Webster’s dictionary 
as to the sneaning of the “Golden Rule’’ it will also refer you 
te tué Biblical meaning of the same, ‘“‘Whatsoever ye would 
that men should do to you, do ye even so to them.” 

We believe that if you will refer to the dictionary, as to 
the reciprocity, you will find that the “Golden Rule’ would 
verify “‘that as equality between citizens with respect to com- 
mercial privileges to be enjoyed by each, within the domain of 
the other.” 

We certainly can see no injustice to any rule or contract 
that is as fair to one as the other, and there can be no more 
high or holy term used than the “Golden Rule.” 

We want to ask, what is your honest opinion of those 
canner’s today who have a 100 per cent. delivery clause con- 
tract (and you know there are some that are as big and as 
financially strong as those) using the pro rata contract, but 
we are sorry to relate they are in the minority, who also en- 
joy good business and as highly respected as any citizens we 
have. 

We do not believe that the Southern Association has ever 
asked a contract that was all for the grocer and none for the 
canner, and we do not believe there is any canner regardless of 
his contract, who can say such is the case, unless he is biased 
and one-sided in his opinion, 

The Southern Association has stood and will stand for 
fair treatment between all concerned, and we do not believe 
that any man of honest purpose, who believes in fair dealing, 
will think that such privileges are wrong, and we don’t be- 
lieve those men, whether canners, grocers or otherwise, will 
appreciate the statement that the man who desires to live under 
the ‘“‘Golden Rule” must carry a light of suspicion and is sub- 
ject, as you claim, to roguery. 

We fear that your editor failed to go to the dictionary 
and see what the word he has used means or expresses, for if 
he had, we are quite sure that he would have never used the 
same. 

There is no man who can read this contract and say that 
it is any command for the sun to stand still, or for the Supreme 
Ruler of the Universe, to favor any man or set of men. 

After reading this article, we hardly feel that we can let 
it pass unanswered, and we only wish there were more appli- 
cants to the use of the ‘‘Golden Rule” in business, 

With kindest regards, we beg to remain, 

Yours very truly, 
BAKER & HOLMES Co. 
Per H. C. Van Horn. 


GOVERNMENT INVITES BIDS ON GOODS. 
SUBSISTENCE STORES, MARINE CORPS, QUARTER- 
MASTER'S DEPARTMENT, 


Washington, D. C., April 1, 1921. 


Sealed proposals, in duplicate, will be received in this 
office until 11.00 A. M. April 15, 1921, and then be publicly 
opened for furnishing the Marine Corps 10,000 pounds apples, 
evaporated, 25-pound tins. Alternate 10,000 lbs. apples, evap- 
orated, 50 lb. boxes; 100 cases lima beans, No. 10 tins; 50 


cases extract flavoring, lemon, 4 oz. bottles, 100 cases extract: 


flavoring, vanilla, 4 oz, bottles; 200 cases jelly currant, No. 2 
tins; 9,000 lbs. oats rolled, 100 lb. double sacks; 150 cases 
raisins, No. 1 cartons; 500 cases syrup, No. 10 tins, and 800 
gal. vinegar, 16 gal. half-barrels, for delivery to the Depot 
Quartermaster, Marine Corps, Marine Corps Storehouse, Thirty- 
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third and Walnut streets, ‘Philadelphia, Pa., and 50 cases bak- 
ing soda, 1 lb. pkgs., 1,000 cases, beans, baked, No. 1 tins; 
100 cases chili-con-carne, No. 1 tins; 100 cases chutney, 16 
oz. bottles; 10 cases cloves, 4 oz. tins; 100 cases cornmeal, 
white, 10 lb. tins; 100 cases cornmeal, yellow, 10 Ib. tins; 
100 cases currants, dried, 1 lb, pkgs.; 20 cases curry powder, 
4 oz. tins; 50 cases gelatin, No. 1 pkgs.; 1,000 cases hash, 
corned beef, No. 1 tins; 5,000 Ibs. hominy, coarse, 100 lb, 
tins; 100 cases hominy, fine, 2 lb. tins; 5,000 cases jam, pine- 
apple, No. 2 tins; 1,000 cases lard, pure, 5 Ib. tins; 50 cases 
lobster, 1 1b. tins; 100 cases mincemeat, 32 oz. jars; 30 cases 
mushrooms, No. % tins; 100 cases olives, stuffed, 16 oz. bottles; 
100 cases oysters, No, 2 tins; 100 cases peanut butter, 8 oz. 
jars; 150 cases raisins, No. 1 cartons;! 25 cases sage, 4 oz. 
tins; 40 cases salt, table, 2 lb. cartons; 100 cases sauce, cran- 
berry, No. 2 tins; 50 cases shrimp, dry, 5 oz. tins; 500 cases 
soup, chicken, No. 1 tins; 50 cases soup, green turtle, No. 1 
tins; 500 cases soup, mock turtle, No. 1 tins; 100 cases soup, 


ox tail, No. 1 tins; 500 cases soup, vegetable, No. 1 tins; 100 
cases spaghetti, No. 2 tins; 200 cases syrup, maple, pt. tins; 
80 cases succotash, No. 2 tins, and 40 cases tea, orange pekoe, 
¥% |b. tins, for delivery to Depot Quartermaster, Marine Corps, 
Naval Operating Base, Hampton Roads (Sewall’s Point), Va. 
This office reserves the right to reject any or all bids or parts 
thereof and to waive informalities therein. Samples required. 
Bids from regular dealers only will be considered. C. L. Me- 
Cawley, Brigadier General, the Quartermaster. Schedule No. 
401. 


THE COMPARATIVE COST OF CANNING CORN, 


One of our well known Western canners has rightly re- 
sented the suggestion that canned corn must become a 10-cent 
seller, and shows that this cannot be done. Our readers will 
view these figures with more than passing interest. 

These comparative figures are given by the Otoe Food 


Products Company on canning of standard corn per dozen cans 
are as follows: 


Estimated Decrease 
for 1920 for 1921 PS. 
1739 1400 19 
Discount, brokerage, 
interest taxes...... 0762 
Office expenses, sal- 
aries, sales allow- 
ance, inspection, ad- 
vertising, general ex- 
penses, depreciation 
sundry items...... .O875 
$1.2250 $1.0892 
1916 Cost Per Dozen of Packing Sweet Corn. 


Discount, brokerage, insurance, interest, taxes...... .0321 
Office expenses, salaries, sales allowance, inspection, 

advertising, general expences, depreciation, sundry 
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“BLISS” NO. 15K AUTOMATIC, 
ROUND CAN, DOUBLE END FLANGER 


This machine is entirely automatic in action and its 


operation is continuous (not intermittent). It is 
rapid, with an output of 150 cans per minute, yet by 
reason of its four chucks, the can passes through the 
machine slowly enough to. insure a perfect flange on 


each end and to obviate all danger of cracking the tin. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 
American Factories: BROOKLYN, N. Y. azd HASTINGS, MICH. 


CHICAGO DETROIT. CLEVELAND 

e 1857 CINCINNATI. PITTSBURGH BUFFALO, 8ST. LOUIS, 1921 
ce FOREIGN SALES OFFICES and FACTORIES 


LONDON, ENGLAND, Pocock Street, Blackfriars Road, S.E, —6-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


The New “Modern Leader” Type L. L. C. 
Specially Designed Scrap Tin Baling Press 


The recognized Standard Press for Baling Scrap Tin. Built in two sizes, operated by electric 
motor or belt power from a line-shaft 


Patents Applied for 


“Modern Leader” 
Scrap Tin Baling Presses 


make bales 15x 15x 14, or 12 x 12x 10, 
mer) weighing 75 and 60 lbs., respectively. Press 
yal . ‘is built with improved large compression box 


for quick easy handling of tin scrap, giving 


big baling tonnage capacity per day. 


CHICAGO BALING PRESS MANUFACTURING CO. 
305 So. LaSalle Street CHICAGO, U. S. A. 
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MAINE MARKET 
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Jobbers Inactive—Corn Moving Slowly—Will Not Consider 
Less than $1.40 for Maine Corn—Futures Conspicuous 
by Their Absence—Nothing Being Done—Sardines 
Show No Life—Absence of Fancy Busi- 
ness Affects Lobsters. 


Portland, Maine, April 8, 1921. 

Jobbing Business is very quiet indeed, and buying conse- 
quently inactive. While stocks are not vast, they move so 
slowly that they seem cumbersome, and at the present rate 
will be sufficient for some time to come. However, an old- 
timer in the business recently remarked, ‘‘We say business is 
bad; but it isn’t very far back that we all took it easy from 
Christmas till April, laid off the spare help and let the rest 
play pitch all day. And today we seem to keep the full force 
occupied, there is always something yet to be done, and our 
shipping gang today is large and is busy about all -the time.”’ 
So this depression is noticeable only in comparison with the 
past few (very few) years, and business is truly good com- 
pared with the times of a few more years ago. 


Canned Corn is among the slow movers; fancy corn has 
been inactive during the past week, while standard grade 
have changed hands at low prices. Maine packers continue 
to talk about $1.40 for spot fancy corn; but the fact of sales 
from packers at a reputed price of $1.35 ex-warehouse New 
York indicates that words and actions are at variance. How- 
ever, several good packers, who admit that they are carrying 
large amounts of corn, will not consider a price less than 
$1.40, and have refused bona-fide offers which would not net 
this figure. Standard grades are another question, and can be 
bought for practically any figure. Corn was sold locally last 
week at 80c Portland. Eighty-five cents, 90c and 95c have 
been reported as the price on several sales made F. O. B. 
various market points. 

Future Corn is as yet an unknown quantity, in cost, in 
amount and in selling prices. Packers have begun this week 
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BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 


to visit their factory locations, interview their foremen and 
some of the planters, with a view to deciding whether or not 
acreage could be secured at a much reduced price, or whether 
it is advisable to operate the factory under any condition. 
One packer will say that he does not want to take on acreage 
until he knows more about the future sales; another will say 
that he does not care to go to market with his goods until he 
knows more about the pack and costs. And neither makes any 
move, either to sign acreage or to sell futures. As an indica- 
tion of the packers’ attitude, one firm who operates many fac- 
tories has practicaly decided to take acreage at three or four 
only; another who has several shops first decided to operate 
two, then one and today is actually unable to decide whether 
or not to try to do any future business. ; 
Stringless Beans—This offering, from Maine at least, is 
usually put out as a “‘companion| piece” to future corn, but 
this year will doubtless be handled without regard to the corn 
market. The planters are anxious to get their acreage if they 
are to plant, and the packers who handle beans are giving 
the matter consideration. The outlook is as good as in any 
line of canned goods put up in Maine, and while the up-put 
will be much less than for the last past years, no doubt it 
will be comparatively good. No prices on futures have been 
announced, though at least one packer reports SAP business. 
Sardines remain apathetic, as do the packers. It has been 
decided by practically all interested in the industry in Maine 
that no pack during the spring season will be a tonic to the 
market. One packer. remarked that “at least he wouldn’t 
lose money on what he didn’t can,” and that looks attractive 
to most of them, as the selling price today is much below the 
cost of production. Prices on some grades of fish have been 
down to $3.25, with even a $3.00 price reported; on regular 
grade of goods it has hung around $3.60. 
Lobster—Unfavorable exchange bids fair to put a crimp 
in the lobster business, as it has in the sardine trade. Asa 
rule a very good part of the lobster is shipped to England and 
France, and, of course, this business under present financial 
conditions will be minimum. For that reason packers who 
have never entered the domestic market will offer goods here 
this season. In recent years prices have not been announced 


until quite late, June or so, but this year may be named almost 
MAINE. 


any time from now on. 


LIVINGSTON 


WASHER 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


We are now making a corrugated 
Drum for our Washers, for hand 
peeled tomatoes, guaranteed not to 
cut skin of solid tomatoes. 


through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 


clean meat of the tomato. 
investigate. 


SUPERIOR BOILER WORKS 


You owe it to yourself to 
Write us today. 


Marion, Indiana 


Eastern Agents 


S. 0. RANDALL’S SON 
BALTIMORE, MD. 


Central Agent 


LANGSENKAMP 
INDIANAPOLIS 


@. 
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a LAP PASTES & PICK-UP GUMS 
WESTERN FOR LABELING MACHINES 
or TINSTI 
oe FOR SPOT LABELING ON CANS 


manuractureD BY WESTERN PASTE & GUM CO. ?7!° $0; E889? ST. 


ooo 


H. D. DREYER & CO,, Inc. 
MANUPACTURERS 
BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. Ss I T DOWN! 


PACKING BOXES You will get more wor ene 


-" shen make it possi le for them 
Made up or in Shooks. Cargo or Carload, @ to their work. 

‘STEEL Stools withstand practically 
| conditions. They are proof against water, 


4 
4 
> 
4 
© 


oil, oom fire, and wear 
Some enthusiastic user say that 


No 40 Steel Seat No. 41 St el Seat 


The Baltimore Box and Shook Company - Ot-Steel 


a —— Stools can’t wear out but we merely claim that every stool is made to the best of our 
MANUFACTURER ability and that all material u-ed is ef the best quality obtai able for stools, trucks, 


Canned Goods Cases chairs and tables. 
901 S. CAROLINE STREET BALTIMORE, MD. ANGLE STEEL STOOL COMPANY, Otsego, Mich. 
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THE TRADE COMPANY 
A. I. JUDGE 


Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 
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THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
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all matters pertaining to their business. 
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anonymous letters wil] be ignored. A. I. JUDGE, Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, APRIL 11, 1921 


BUY A CASE OF CANNED FOODS WEEK? 


The following letter will explain a move that is now in 
the brewing: 


NATIONAL CANNERS ASSOCIATION 


Washington, D. C., March 22, 1921. 

Dear Sir: 
Mr, H. L, Herrington, of Utah Canning Com- 
pany, Ogden, Utah, and A. Rupert Company, Inc., 
have suggested to the National Canners’ Association 


the advisability of a ‘‘Buy-a-Case-of-Canned-Foods”’ 
week. 


They have indicated that the Union Pacific sys- 
tem will be interested in a move of this kind or the 
part of the canners and distributors, and the prob- 


abilities are the Eastern railroads can also be in- 
terested. 


You have doubtless received the circular letter 
issued by A. Rupert Company, Inc., in response to 
which the National Canners Association has _ re- 


received a number of replies from brokers, packers 
and distributors. 
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In consideration of such action, I take this op- 
portunity to write the secretaries of each State and 
local association, the secretaries of the Sections, the 
president of the National Wholesale Grocers’ Associa- 
tion, the president of the Southern Wholesale Groc- 


ers’ Association and the president of the National 
Brokers’ Association. 


I am hoping for a response from each by April 
5th, and not later than the 10th, as to the advisa- 
bility of attempting a ‘‘Buy-a-Case-of-Canned-Foods” 
week, to what extent we might expect co-operation 
from each, how this campaign should be handled, how 


financed and what co-operation can be obtained from 
each organization. 


I sincerely hope that each organization will give 
this suggestion most careful consideration, as I am 
ure all appreciate the necessity of a revival in the 
demand for canned foods, which seems to have been 
temporarily abandoned. 


Canned foods are just as essential in times of 
peace as in times of war; they are the safest foods 
and the most convenient and economical. Shall we 
make an effort of this kind in order to acquaint the 
consumers of our country as to the advantages of 
canned foods? Can we expect the co-operation of all 
in this move? 

Please make a special effort to consult your 
Executive Committee and Advisory Board, and report 
by April 5th. 

Yours very truly, 
H, P. STRASBAUGH, 
President 

Naturally all canners would be glad to see a tremendous 
drive that would result in the extensive buying of case lots 
of canned foods of all kinds. But is such a movement to the 
ultimate benefit of the goods and the industry? Candidly we 
do not believe so. 

The public has been ‘‘fed-up” and overfed on these kind 
of drives. We had them all during the war, on all manner of 
subjects, but mainly along charitable lines, until they have be- 
come generally known ag charity moves. And does this in- 
dustry wish to go before the people with hat in hand, to ask 
it to buy its products? Certainly not. 


But even worse than this is the almost certain failure of 
the move. When the first ‘“‘week’’ was flashed upon the atten- 
tion of the country, the idea was new and everybody talked 
about it and became interested in it—and answered with good 
business, as its promoters intended. But it has been imitated 
in almost every branch of industry; has become threadbare 
and uninteresting. The public will no longer ‘‘fall for it.’ 


One of the most timely, and best and most widely adver- 
tised drives of this kind was National Fish Day, March 9th, 
1921. It came in Lent when fish was in its greatest natural 
demand, and it was heralded far and wide by all manner of ad- 
vertising, the free contributions of the daily and other press, 
as well as extensive paid advertising, but we doubt if it paid 
for its expense, despite the great amount of free matter given 
it, as is always given by the generous publishers of the country. 
Of course, the statisticians will show where the consumption 
of fish was thereby and on that day increased to the Nth degree 
by the drive, but the fishermen and the fish dealers, some- 
how, failed to notice it, in any remarkable manner, and if the 
public was stirred by the event that fact was not noticeable 
to the naked eye. The novelty has worn offi; it is “old stuff.” 
and personally we believe would do more harm to the whole 
market than good. 

It is our personal belief that if the very reverse action 
were taken a greater result would be achieved. Put on a cam- 
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BUY A CASE OF CANNED FOODS WEEK? 


The following letter will explain a move:‘that is now in 
the brewing: 


NATIONAL CANNERS ASSOCIATION 
Washington, D. C., March 22, 1921. 

Dear Sir: 
Mr, H. L, Herrington, of Utah Canning Com- 
pany, Ogden, Utah, and A. Rupert Company, Inc., 
have suggested to the National Canners’ Association 


the advisability of a ‘‘Buy-a-Case-of-Canned-Foods”’ 
week. 


They have indicated that the Union Pacific sys- 
tem will be interested in a move of this kind or the 
part of the canners and distributors, and the prob- 


abilities are the Eastern railroads can also be in- 
terested. 


You have doubtless received the circular letter 
issued by A. Rupert Company, Inc., in response to 
which the National Canners Association has re- 


received a number of replies from brokers, packers 
and distributors. 
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In consideration of such action, I take this op- 
portunity to write the secretaries of each State and 
local association, the secretaries of the Sections, the 
president of the National Wholesale Grocers’ Associa- 
tion, the president of the Southern Wholesale Groc- 
ers’ Association and the president of the National 
Brokers’ Association. 


I am hoping for a response from each by April 
5th, and not later than the 10th, as to the advisa- 
bility of attempting a ‘‘Buy-a-Case-of-Canned-Foods” 
week, to what extent we might expect co-operation 
from each, how this campaign should be handled, how 
financed and what co-operation can be obtained from 
each organization. 


I sincerely hope that each organization will give 
this suggestion most careful consideration, as I am 
sure all appreciate the necessity of a revival in the 
demand for canned foods, which seems to have been 
temporarily abandoned. 


Canned foods are just as essential in times of 
peace as in times of war; they are the safest foods 
and the most convenient and economical. Shall we 
make an effort of this kind in order to acquaint the 
consumers of our country as to the advantages of 
canned foods? Can we expect the co-operation of all 
in this move? 

Please make a special effort to consult your 
Executive Committee and Advisory Board, and report 
by April 5th. 

Yours very truly, 
H, P. STRASBAUGH, 
President 

Naturally all canners would be glad to see a tremendous 
drive that would result in the extensive buying of case lots 
of canned foods of all kinds. But is such a movement to the 
ultimate benefit of the goods and the industry? Candidly we 
do not believe so. 

The public has been “fed-up” and overfed on these kind 
of drives. We had them all during the war, on all manner of 
subjects, but mainly along charitable lines, until they have be- 
come generally known as charity moves. And does this in- 
dustry wish to go before the people with hat in hand, to ask 
it to buy its products? Certainly not. 


But even worse than this is the almost certain failure of 
the move. When the first ‘‘week’’ was flashed upon the atten- 
tion of the country, the idea was new and everybody talked 
about it and became interested in it—and answered with good 
business, as its promoters intended. But it has been imitated 
in almost every branch of industry; has become threadbare 
and uninteresting. The public will no longer “fall for it.’’ 


One of the most timely, and best and most widely adver- 
tised drives of this kind was National Fish Day, March 9th, 
1921. It came in Lent when fish was in its greatest natural 
demand, and it was heralded far and wide by all manner of ad- 
vertising, the free contributions of the daily and other press. 
as well as extensive paid advertising, but we doubt if it paid 
for its expense, despite the great amount of free matter given 
it, as is always given by the generous publishers of the country. 
Of course, the statisticians will show where the consumption 
of fish was thereby and on that day increased to the Nth degree 
by the drive, but the fishermen and the fish dealers, some- 
how, failed to notice it, in any remarkable manner, and if the 
public was stirred by the event that fact was not noticeable 
to the naked eye. The novelty has worn offi; it is ‘“‘old stuff,” 
and personally we believe would do more harm to the whole 
market than good. 

It is our personal belief that if the very reverse action 
were taken a greater result would be achieved. Put on a cam- 
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paign to the effect, that, owing to the fact that canned foods 
cannot be produced (in 1921) for within 25 per cent, of the 
_ present selling’ prices, most canners have determined not to 
pack any canned foods at all this season, and all canners have 
been compelled to restrict their operations to the few orders 
in hand (not a fraction of known requirements). That they 
have determined to hold what few goods they have in their 
warehouses, and that, accordingly, NO CANNED FOODS OF 
ANY KIND WILL BE SOLD TO ANYONE, by the canners, 
DURING THE NEXT THREE MONTHS. If the canners had 
sense enough to see through a ladder they would all adopt this 
very policy today and adhere to it, for it is an exact statement 
of facts; and a very great number of them have done so. So 
the condition is real; is a fact today. 


But if you want to get results for your money, just make 
that statement to the public. Tell the world that for three 
months the canners will not sell a case of canned foods to the 
market, and you will hear Rome howl. Every mother’s son 
in the country will get up upon his “hind legs’”’ and ‘‘bawl out”’ 
the canners and the canning industry — after he has scurried 
to his corner grocery and anywhere he can find cans of goods 
and cleaned up the last vestige of them. Congress, the new<- 
papers, the pulpit and every known method of public expres- 
sion will ring with the condemnation of the canners—for not 
selling their goods for less than it costs to pack them! Canned 
foods will receive such a publicity as noth'ng else could give 
them; for all that is necessary to make our American con- 


By W. G. 


THE 


MANUFACTURE 


OF 
TOMATO 
PRODUCTS 


HIBR 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 


soup and trimming pulp. 


New Processes 
Complete formulas 
ANEW, simple, accurate, 
pulp testing method. 
The scientific preparation 
of non-preservative cat- 
sup. 


Bottling the same with- 
out after sterilization. 
How to pack trimming 
pulp the government will 
approve. 


Twelve chapters of solid 
meat—no trimmings. 


sumers determined that they shall have a thing is to deny 
it to them. Vide—the prohibition law and whisky. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


But a ‘“‘Buy-a-Case-of-Canned-Foods” week?, we are sorry, ORDER THROUGH ‘The 
but we cannot agree with the promoters. We don’t believe it 


should be attempted. 


Canning Trade” 


WE ARE EXTENSIVE GROWERS OF 


Earliana, Bonny Best, Stone, Chalk’s Jewel, Matchless, 
Greater Baltimore, Red Rock and other 
Varieties Used by Canners 


Our Tomatoes are grown only for seed purposes, no canning 
factory stock; no renaming of old varieties 


for increased _ profits. 
+ 


Honest Seed Honestly Grown by men who know the funda- 
mentals of Plant Breeding and selection, and for 
Earliness, Hardiness, Uniformity and Free 
dom from Disease are unsurpassed. 


A TRIAL ORDER WILL CONVINCE 


PRICES REASONABLE QUALITY THE HIGHEST 
Jerome B. Rice Seed Co. 
SEED GROWERS. 
CAMBRIDGE, NEW YORK 


‘SEED PUT UP AS YOU WISH 
CORRESPONDENCE SOLICITED 
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THE J. M. PAVER COMPANY 


130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - - - Montreal 
Walter G. Clark, Inc. St. Louis 
San Francisco 
Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 


THE CANNING TRADE. 


Economy of Operation 


will aid you in realizing a profit- 
able canning season this year. 


Reduce your Fire Insurance cost 
about $6.00 per thousand by in- 
suring with 


Canners Exchange Subscribers 


at 


Warner Inter-Insurance Bureau 


For complete information 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 
Officially endorsed by National Canners’ Association 


SIMPSON & DOELLER CO., 


BALTIMORE, MD. 
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As Brokers View the Market 


Baltimore, Md., April 9th, 1921. 

Developments during the week in the tomato market in 
this section were almost negligible as to direction, but it can- 
not be said that the trend still is downward even though it ap- 
pears on the surface to be easier as to prices. Orders for them 
were not at' all plentiful, although it was expected that the 
first of April would bring with it a revival of the large buying 
customary at this time of the year for the requirements of 
the spring business. If there is to be the usual spring demand 
this season it is now time for it to commence to show itself 
to some degree at least. But the spring is young yet and the 
proverbial silver-lining to the clouds may peep over the edge 
pretty soon. Of course, there is some buying of tomatoes all 
the time, they are seldom if ever at a standstill, and on some 
days the trading in them is active enough to encourage the 
holders to expect better things ahead. The orders for No. 2 
tomatoes again this week were larger than they were for the 
other sizes, though less than they were in the week previous, 
and they were as widely distributed. Statistics are not worth 
very much in times like the present, but figures compiled by 
our field men during the last ten days, on their trips through 
the canning sections, show that the steady buying in lots of 
one and two carloads during March have put a dent in the 
stocks and factories where the bulk of the goods were held 
during the winter, and we mention it for what it is worth. The 
point of resistance to lower prices has stiffened at least, and 
that is the most that can be said at the moment. Pick up 
any good bargains offered to you, and there will be no cause 
for worry over them. We ask for your order for prompt ship- 
ment, 


The buying of Maine style Maryland pack corn continues 
to be very good, and more than one large canner sold out this 
week. The chain store people are the largest buyers of it, and 
they appeared to have an immediate outlet for their purchases. 
All that can be said of unfavorable character against the mar- 
ket for it has been widely published and yet the price holds up 
firmly for good quality corn. 

Early spinach from the Norfolk district is arriving in 
small quantities, and Baltimore canners are tuning-up their 


130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


c. L. JONES & CO. 


BROKERS 
CANNED FOODS AMD PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


FIVE 


THE CANNING TRADE. 


INDIANA 


factories for the big crop of high-class quality grown in this 
immediate neighborhood, the first pickings of which will be 
due in the next week or ten days. 


The outlook for the crop 
is satisfactory as to quality, if not as to yield, assuming that 
there are no more frosts coming. The quotations for the new 
pack are given herewith. 

Nothing of interest occurred during the week in the other 
lines of vegetables, the orders for them were small and less 
numerous than in the previous week. Sweet potatoes, peas 
and stringless beans moved out in little lots, not sufficient to 
attract attention, the other articles being neglected. Usually 
there is a good demand for them during April. 

As to “‘futures,” there is no buying of any lines of vege- 
tables. The canners show no desire to make sales, and the job- 
bers do not seem to care a continental about them. The dam- 
age done to the early crops of vegetables by the heavy frosts 
last week are not considered to be important enough to dis- 
cuss, but the large damage done to fruits of nearly all kinds is 
still causing much discussion, pro and con, though no buying 
of spot fruits has resulted. 

The market here for peaches, pears, apples, pineapples and 
all of the small fruits is dull to the vanishing point so far as 
the buying of them is concerned. Fortunately, the stocks of 


them are light, comparatively. but the holders would cheer- 
fully swap them for the cash to make ready for the canning 
season now about to open up. However, April and May are 
good months for selling fruits. 

The canning of herring roe is on and the jobbers are show- 
ing some interest in it, 

Dull market just now for cove oysters, though the prices 
look sufficiently tempting to buy them. Let us have your order 
for them. 

There is steady buying of crushed oyster shells for poultry 


at the low prices quoted herein and they are worth purchasing 
now. 


THOMAS J. MEEHAN & CO. 
(Continued on page 46) 


ADDRESS WANTED 
WANTED—The address or Mr. H. J. Quirk who wrote to a 
Delaware packer from Edgewood Hotel, White Springs 
Flaorida, for position. 
ADDRESS BOX B-859 
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FACTORIES 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


CONCENTRATED FOODS 


PAOLI PECTIN 


A Necessary Constituent, in the most Efficient Form for the Manufacture of High Grade 
JELLIES and JAMS 


We also manufacture under 
close laboratory control 


PAOLI { 


MATO 


OMATOS 


ASTE 
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HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 


Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 


B 
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Confidence 


Based on 
Financial 
Strength 
and 


Service Ina singie day as many as 4,501 
men have visited Jones & Baker 
customers’ board room. 


It is very gratifying to us to note from our records that many thousands of customers were 
first introduced to us and our information and service facilities by old customers. 


Our ideal has always been to afford investors and tradérs in New York Curb Market Securities 
conservative investment methods and approved banking svstems. 


Swift executions and confirmations at the best prices—the latest reliable information— 
prompt delivery of securities or cash—continuous quotations every minute—these are some 
the cardinai principles which have resulted in our growth; in our financial service and strength | 


Get This JONES & BAKER 


F; ree Book - Specialists in New York 
Curb Market Securities 


“Investors & Traders 433 Equitable Building BALTIMORE 


Guide,” tells the general Telephone: St. Paul 8451 
rules of trading, deposit New York Philadelphia 
requirements. commission Chicago Pittsburg 
charges, etc. No charge, Boston Cleveland 
Call, phone, write for No. Detroit 

GQ T-2. Direct Private Wires 


that besides the fiters we have been telling 
you about—filters that will give your vinegar 
fruit juices, ete., a sparkling polish—we make 
pumps, bottle rinsers, belt and roller conveyors 
and filling machines of all kinds? 


A Simple Machine 
for Bottling Vinegar 


The man who bottles a limited amount of vine- 
gar, finds this the machine for his capacity. 


8 quarts a minute—15 pints. 
Larger machines for bigger capacities. 


Write for catalogs. 


The Karl Kiefer Machine Co. 
Cincinnati, Ohio 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory. Jessup, Sesstent~ —B. &O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘lomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn, 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 
lished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No. 3 and No. 10 Continental Sanitary Cans in 
Cases. Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE—Canning Factory at Knowlton, Wis., C. M. & 
St. P. Ry., eighteen miles south of Wausau, Wis., the County 
Seat. Ample and well-built factory and warehouse, and ma- 
chinery and equipment for pea canning. Machinery and equip- 
ment has been used only one short season. Machinery and 
equipment will be sold separately. If interested wire First Na- 
tional Bank of Wausau, Wis., for particulars. 


FOR SALE OR LEASE—Canning Factory near Vineland, 
N. J. Building and equipment in first-class condition, with 
R. R. Siding. Liberal acreage of finest quality tomatoes, sweet 
potatoes, peppers, berries, pears and other fruits. Address 
Torsch Pkg. Co., _ Baltimore, Md. 


Fo or Sale - 


USED MACHINERY FOR SALE—On account of vacating 
our Baltimore Factory: 
Zastrow Crane. 
Huntley Tomato Washer and Scalder. 
Link-Belt Skinning Table 120 Skinners. 
Link-Belt Skinning Table 60 Skinners. 
52x54 Closed Process Kettles. 
52x54 Open Process Kettle Steam Connections. 
52x54 Cooling Tanks. 
Process Crates for above. 
Crate Tops for above, 
Peerless Syruper, New Valves. 
Sprague Syruper. 
Ayars Syruper, 
Ayars Tomato Fillers No. 3 Sanitary Cans. 
Ayers Tomato Filler No. 3 Hole and Cap Cans. 
Souder’s Tomato Packing Table. 
Zastrow Steam Box. 
Cars for same. 
Zastrow Pineapple Sizer and Slicer. 
Zastrow Pineapple Corers. 
Westinghouse Air Compressor, size 8; steam 1% in.; 
air discharge, 1% in. 
Iron Stools. 
12x18 Skinner Hor. Slide Valve Engine, 72” Fly 
Wheel; 36x14 Pulley. 
6x7 Vertical Slide Valve Engine. 
3x4 Vertical Slide Valve Engine. 
54.x3%x5 Blake Duplex Pump. 
5144x31%4x5 Worthington Pump. 
x4 Deane Pump. 
75 H. P. Sprague Motor Slip Ring Type, 220 V. A. C., 
60 Cycle, 900 R. P. M. 
100 H. P. Westinghouse Motor, 220 V, A. C., 60 Cycle. 
900 R. P. M. 
15 General Elec. A. C. Motor, 220 V., 
R. P, M. 
15 H. P. D. C. Generator, 926 R. P. M. Shunt Wound. 
5 H. P. A. C. Motor. 
Pulleys, Hangers, Shafting and Belting. 
Torsch Packing Co., Baltimore, Md. 


—Machinery 


bo be 


60 Cycle, 900 


ae SALE—Box Nailing Machines. 
Track DOIG No. 2, motor driven. 

Track DOIG No. 2, belt driven. 

Track MORGAN, belt driven. 

Track DOIG No. 3, belt driven. 

Track MORGAN, motor driven. 

Chas. N. Braun Machinery Co., Fort Wayne, Ind. 


USED MACHINERY FOR SALE—We offer the following 
used cannery equipment at the prices named, f. o. b. Ohio 
points: 

3 Ferrel No. 112 Sample Pea Graders (good usuable con- 
dition, but without screens). Price $15.00 each. 
1M.& S. Rotary Corn Silker with steel frame and screens 

5'3” long (good condition). Price $25.00. 

2 M. & S. Rotary Corn Silkers with wood frames, screens 
rn long and 4” screw delivery (fair). Price $15.00 
each. 

1 M. & S. Rotary Corn Silker, wood frame, with screens 
42” long (fair condition). Price $10.00. 

3 Sprague Ullery Corn Recutters without cast iron stand 
(good condition, except few knives need replacing). 
Price $35.00 each. 

3 Ullery Corn Recutters with cast iron stand (good condi- 
dition). Price $40.00 each. 

2 Invincible Corn Huskers with Husk Conveyors; Serial 
Nos. 18396 and 18401 (good condition). Price $100.00 
each. 

6 Morral Double Huskers (excellent condition). Price 
$275.00 each, 

1 Sprague Universal Liquid Filler, No. 55, Six Valves 

(fair condition). Price $25.00. 

Morral Can Washer and Sterilizer, No. 2 cans (good 

condition). Price $15.00. 

Burt Labeling Machine for 20-oz. or No. 1% cans (good 

condition). Price $75.00. 

Foot-Power American Label Perforators (good condi- 

tion). Price $15.00 each. 

Motor-Power American Label Perforator without motor 

(good condition). Price $20.00. 

Sprague Reynolds Pea Washer and Thistle Skimmers 

(good condition). Price $125.00 each. 

1 Ayars Six-Funnel Pea Filler for No. 2 sanitary cans; 
Serial No. 3908. Equipped with six-bucket, high-speed 
briner (excellent condition). Price $145.00. 

Address The Sears & Nichols Cang. Co., Chillicothe, Ohio. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Two Monitor Pea Blanchers, two Co- 
lossus Pea Graders and four Hamachek Viner Feeders, 
all in good condition. Address Box A-856, care The Can- 
ning Trade. 


FOR SALE—Zastrow, Hemingway and Shriver Retorts, 
Zastrow Hydraulic Crane, Harris Hoist, Burnham and Queen 
Anne Cookers, Ulery & M. S. Silkers, Sprague MMA and Moral 
Cutters, Peerless and Invincible Huskers, Hammachek Viner 
Feeder, Monitor and Invincible Bean Graders, Townsend Bean 
Cutters, Sherman Fillers, Burt and Knapp Labelers and a long 
list of canning equipment. Price list mailed on request. Every- 
thing ready torun. S, F. Sherman, Utica, N. Y. 


FOR SALE-—Six 14-Tube Haller Rotary Filling Ma- 
chines for Catsup. Used nine months. Very good condi- 
tion. Immediate shipment. If interested, Wire or write 
for particulars. Address Box A-860, care of The Canning 
Trade. 


| 


FOR SALE—Catsup Equipment—Cooking tanks, 
finishers, Washers, Agitating Cookers, Syrupers, etc., 


of a 2-line plant, including various supplies. Sterling 
Products Co., Evansville, Ind. 
FOR SALE 
34 “Enterprise” No, 1 Cherry Stoners, Japanned (hand) 


at 40c each, 
Foil Cappers (hand), at $1.00 each. 
12”x12” round copper meat cookers, at $1.50 each. 
12”x12” heavy tin meat cookers, at 50c¢ each. 
Foote-Bell Cherry Pitter, $500. 
Monitor No. 1 Cherry Pitters, $50 each. 
Angle iron standards for above, 38” high, $6 each. 
Huntley Thistle Separator, $100. 
1918 Sprague six-valve University Rotary Liquid Fillers, 
235. 
Barret Multi-Truck, Model B, 500-lb, capacity, prac- 
tically new, $100. 
No. 47 Clipper Pea and Bean Cleaner, $75. 
The above machinery is in-good condition and can be 
used at once. Address W. N. Clark Company, Roches- 
ter, ¥. 


For Sale—Seeds. 
FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 


quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind. 


FOR SALE—35 Bushels Refugee Wax and 200 Bush- 
els Refugee Green or 1000 to 1 Bean Seed. Grown from 
D. M. Ferry & Co.’s Seed. Address Yates County Can- 
ning Co., Penn Yan, N. Y. 


FOR SALE—About 100 bushels of good Alaska Pea 
Seed at 5c per lb., f. o. b. Littlestown, Pa. Samples upon 
application. A. W. Feeser & Co., Silver Run, Md. 


FOR SALE--SEEDS—Everything in seeds for the 
canner. Growing department offers, subject confirma- 
tion, 1920 Rogued Bean Seed; Sure Crop Wax (round 
podded stringless), 10c lb., Keeney’s Ruthless, Golden 
Wax, 10c; Burpees Stringless, 10c; Giant Stringless, 
10c; Full Measure, 11c; Late Refugee, Thousand to One, 
lle. Accommodation department lists and sells can- 
ners, growers, jobbers surplus seeds on 5 per cent. sell- 
ing commission. Offers and inquiries solicited. F. Wil- 
lett Warran, 519 Oakland Bldg., Lansing, Mich. 

SEED FOR SALE—15 bushels Stowell’s Evergreen Seed 
Corn, Connecticut grow. F. O. B. Baltimore. Torsch Pack- 
ing Co., Baltimore, Md. * 


Wanted — Miscellaneous 


WANTED—To buy second hand machinery and sup- 
plies for canning factory, must be in first class condition. 
Address H. L. Chase & Sons, Parksley, Va. 


WANTED—Immediately—stating price: Second- 
hand Machines, must be in running order, for canning 
tomatoes, corn and peas, open baths and retorts. Ad- 
dress Box A-857, care The Canning Trade. 


Yor Sale— Miscellaneous. 


FOR SALE—Complete Two-stone Mustard Plant, 
Rollers, Mixing Tank, Storage Tank and Pumps; all in 
first-class condition. Address The Loudon Pkg. Co., 
Terre Haute, Ind. 

FOR SALE—Cheap, several Sprague Standard Process 
Kettles, 40x72, with crates. Sprague all-purpose blancher. Two 
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FOR SALE—350 Gross New 10-0z. Octagon-shape 
Catsup Bottles, combination crown and screw cap fin- 
ish, in new corrugated 200-lb. test reshipping cases. 
Will sell at considerably less than market price on ac- 
count of discontinuing this size. Greenabaum Bros., 
Inc., Seaford, Del. 


FOR SALE—Catsup Bottles—8 oz., 10 oz. and 16 
oz., bottles and 5 gallon pulp cans, ete. Address Ster- 
ling Products Co., Evansville, Ind. 


FOR SALE—One 42” Diameter 60’ high smoke 
stack in fine condition. Made of old iron boilers, 5/16” 
thick. Address Greenabaum Bros., Inc., Seaford, Del. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


; WANTED—Position as superintendent. Fifteen years ex- 
perience canning fruits and vegetables; manufacturing puree, 
apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February lst. Address Box B--846 care 
The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Kighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 

WANTED—Position in well- established food manufactur- 
ing concern by practical man technically trained. Special ex- 
perience in tomato products. First-class personality, charac- 
ter and ability. Address Box B-862 care The Canning ‘Trade. 


HELP WANTED. 


WANTED—Experienced man as foreman in Baltimore cai- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles, A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 

WANTED—By a Baltimore manufacturer, a man familiar 
with making of apple base jellies and jams in glass. Appli- 
cations confidential. Address stating experience and salary ex- 
pected. Box B-847 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED — Experienced Warehouse Man, New York 
State. When answering state experience, references and sal- 
ary. Address Box B-853 care The Canning Trade. 


WANTED—Salesman for large machinery house, to sell 
to canmakers. Should be familiar with packing trade and have 
engineering training or experience. Splendid opportunity for 
the right man. To operate in Eastern territory, headquarters 
New York. Address Box B-855, care of The Canning Trade.. 


WANTED—Salesman conversant with Canned Goods trade 
of New York City and other Eastern Markets, as well as the 
interior. A good opening for a man who can show results. Ad- 
dress with full information as to former connections and 
experience. Address Box B-861 care The Canning Trade. 


Pfaudler 90” open glass lined tanks; 1 Ayars rotary pea filler; 
1 Ayars Exhauster, rectangular; 4-30 gallon steam jacketed 
kettles, copper. All in first class condition, good as new. Also 
120,000 No. 1 sanitary cans, 50,000 No. 2 short cans, together 
with smaller quantities of No. 0, No. 2 meat, No. 2%. No. 3 and 
16 oz. cans. Prices and terms upon request. Address J. Stanger, 
972 Forest Avenue, Brooklyn, N. Y 


WANTED—Active man experienced with high-grade apple 
products—butter, sauce, pectin, jelly. cider, vinegar, etc.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 
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Preston, Md., April 5, 1921. 
Conditions are improving, the large number of orders The Book You Need 
and inquiries that we are receiving daily support our state- . 
ment. More confidence is being expressed in canned foods. 
Prices are stronger on practically every item we handle. 
A. W. SISK & SON. 


Wausau, Wis., April 4, 1921. 
We have 85c peas and we have 90c peas. We 
have them at most any old price above these figures. We 
have some very attractive offerings in No. 10 peas, that is 
something everybody hasn't got. How long since you have 
worked your trade on No, 10 peas? A Complete Course 
Future Peas—We have everything under high heaven. 
Different packers have different ideas of price. For example, 
standard early Junes are offered at 95c, $1.06, $1.05 and 
$1.10. There is not so much variation in price on the better * g 
in LCannin 
Spot Corn, String Beans, Beets and Kraut — Standard 
Wisconsin corn at 80c, No. 3 kraut at $1.00a1.05, string beans 
at 75¢c up, depending on quality and sifting. How about No. 
10 beans at $4.00 to $5.00? Beets, most anything you want 
in 2s, 38s or 10s, 
“What we want is orders.” If you can’t send us orders, 
give us conversation. Tell us why you can’t. 
GROCERS SUPPLY CO. 


Spot Peas 


To Save Money See the Published by 


THE CANNING TRADE 


“Wanted & For Sale” Ads 


CANNERS ADHESIVES 


PROVEN PASTE : NATIONALLY KNOWN 


PICK UP GUMS 
HOT CEMENT 
DRY PASTES 

LAP END PASTES 


Zastrow Process Crates and Crate Covers 


Write For Prices 
Continental Manufacturing Co. 
4619 GIRARD AVENUE PHILADELPHIA, PA. 


LABELING GUMS 
: FOR MACHINE AND HAND LABELING 


| Correct Construction 


ih in all Caldwell Cypress Tanks. They will 
> give you honest, dependable, life-long 
service. Every Caldwell Tank is mach- 
ine-planed and jointed; the hoop, prop- 
erly sized and spaced, have a positive 
grip. Approved engineering principles 
only are employed throughout its con- 
struction. 

True and tight—they are free from 
breaks, bulges or leaks. 


Send for Catalogue 
. W. E. CALDWELL CO. 


Made in the best and strongest manner possible. Extra 
heavy at top band and bottom ring. Single or Double Bails. 


Stand. 3 tier, Capacity 285 No. 2 Cans 
“ce 185 No. 3 
Stand. 4 tier, Capacity 380 No. 2 ‘ 
“ce “ee 250 No. 3 
Special Crates and Crate Covers Of All Kinds 
ZASTROW MACHINE COMPANY, Inc. 
MANUFACTURERS 
FOOT THAMES STREET BALTIMORE, MD. 
No. 3 


> 


INCORPORATED 
2310 BROOK ST. LOUi°VILLE, KY, 


‘as 


46 
; ys = 
| 
GG TANKS 


prices represent the general market at this date. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


q \SPARAGUS*—(California) Balte. 
No. 2% White Mammoth..$4 95 
Green, 
“White, Large. Out 
Green, 
“White, Medium... ...... 
Green, 
White Small 
“Green 
Tips White 8q ... 


1, In Sauce........ 80 

2, In Sauce........ 1 20 

“ 3, In Sauce........ 1 50 
BEANSt—No. 2 String, Standard Green 9% 

“ 2, Cut White 95 

Stringless, Std.. 105 

4 “ 2 White Wax Standard 1 00 

“2 “  Soaked.......... 1 00 
9, Red Kidney, Stand... 1 20 
BEETSt—No. 3, Small, Whole............ 1 60 
2, Sta a Out 


OORNI—No. 2, Std. Evegr., f.o.b. Balto. 35 
Std. Evgr.,f.o.b.Co.... 80 
Std. Shoepeg f. 0. b. Co. 1 00 


 §td.Shoepeg f.o.b.Balto. 1 00 
Ex.8td.Shoepegf.o.b.Co. 1 25 
“Fey Shoepeg f.o.b.co. 1 45 
“Std. Maine Style Balto. %5 
ptd.MaineStylef.o.b.Co. &0 
“ Ex. Std. Maine Style..... 95 
“ Ext. Std. Style f.o.b. Bal. 1:00 
“Extra f.o.b. County...... 100 
“Extra Std. Western........ ..... 
Standard Western......... ...... 


MIXED No. 2—12 
BLES FOR SOUPYS 10 


OKRA AND 2, Standard.. 
TOMATOES} 3, 
PEAS! 2s—No. 1, Sieve......f ob factory 
No. 2° ” 
No.1, EJ Stds. No.4Sieve 90 
“Fancy Petit Pois........ . Out 
PUMPKINI—No 3 Standard 
8. Squash........ 


* 10, 3% 
SPINACH!—No. 3, Standard................. 


Cal. 
10 


f.0.b'coast 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


asas 
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CANNED VEGETABLE PRICE&—Continued. 


Baltes. N.Y. 

SUCCOTASH!—No. 2, Green Beans...... 140 136 
“ With Dry Beans 125 Om 

New York State...... Out 


SWEET POTATOES}-No. 2, Standard Out 1 15 
‘* No. 3 8td.f.0.b.Balto 1 90 1 50 

Std. f.o.b.Co.1 85 Out 
98td.fob Out 

10, Std.f.o.b.Co.5 50 5 00 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out Out 


Jersey, Fac’y ...... Out 
Stand., Balto3 7% 3 25 
= Stand. “ Co.... 3 25 
‘ig “3, Sani. 5% in. cans ...... Out 
Jersey, f.o.b. Co. Dut Out 
Ex. S8td., Balto. 120 —...... 
Seconds, Balto. ...... ...... 
“ 2, Stand., 72% 70 
Stand., “ Co... 72% ...... 
Seconds, “ Balto. ...... ...... 
TOMATO PULPI-No. 10, Standard... 50 300 
CANNED FRUITS 
APPLES—No. 10, Me. 57 4650 
Mich. ): Out 


APRICOTS—No. 2%, Cala Choice...... 350 3 00 
BLACKBERRIES§—No, 2, Standard...140 Out 


= 11 CO 

“2, Preserved... Out Out 

“ 2, In Syrup....175 Out 
BLUEBERRIES—No. 10, Maine 12 00 
13 

“ Red “ Out 

“ White “ 3 10 

Out 

“ Red * 10, Sour. Out 

“ Choice 2s 270 
GOOSEBERRIES§—No. 2, Stand. Out 
* 10, Out 

PEACHES*—No. 2%, Cal. L. 350 340 
2%, “ Ex. std." ..400 
PEACHESt—No. 1, Ex. Sliced Yellow 18 190 
“  2Standard White... Out Out 

Seconds, White...... Out Out 


No. 3, Standards, White. 275 Out 
Yellow 300 330 


White. 335 340 

Yellow 325 350 
Selected, Yellow....400 Out 

Seeonds, White.....225 230 

Pies Unpeeled........115 Out 

No. 10, “ Unpeeled........350 5.30 
“ “ Peeled............800 825 
PEARSt—No. 2, Seconds in Water. 
Standards 

in 8yrup...... 150 Out 


8, Seconds jn Water..,..,.. Out 


(t)Jos. Zoller & Co., Inc. 
New York prices corrected by our special Correspondent. 


CANNED FRUIT PRICES—Continued. 


CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


Balto. 

PEARSt—No. 3, Standards in Water..... 1 75 
Syrup.... 2 25 

PINE- No. 2, Bahame Sliced Extra Out 
Sliced " Std. Out 

2%, Hawaii Sliced Extra 3 75 
o Stand. 3 25 

“ Extra 2 50 

“Stand. .. ... 

Grated Extra .... 
+10, Stand. ...... 


“10, Shredded Syrup........ Out 


Red ~ 275 


10, water......... 00 
STRAW- No. 2, Ex. Stan. Syrup..... 
BERRIES§— “ Preserved.............. 2 50 
Extra Preserved.... 2 75 
Standard............... 225 
= “1, Extra Preserved..... 1 25 
“1, Preserved............... 1 ov 
10, Standard Water......10 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard....... a 
LOBSTER*—(-Ib. Flats, 4 doz.. 
% Ib Flats, 8 doz.. 

44Flat 
OYSTERS§— 5-oz. Stand 


= 
1, Columbia, Tall........ ...... 
Chums, Talls............ ...... 
Medium Red, Tallis... ...... 
SHRIMP}—No. 1%, Wet or 
1, 


SARDINES—Domestic per case 


F. O. B. Eastport, Me., 1920 pack 


key 
4 key.. 
carton.. 
%4 mus‘ard keyless 
%4 mustard keyless 
California, per cse 


No. oil... 


Cal. Blue, Fin... 
cal Striped .. 


**** Many 


(§)Wm. C. West & Co. 


wool 


SSsssss Rss Ss 


N.Y. 
5 5 2 
2 60 
Out 
4 80 Out 
Out : 
490 Out 
37 Out 
| Out Out : 
425 Out 
450 2% : 
“10, Crushed Extra......... Out 12 00 
11 “10, Porto Rico.............1000 Out 
1 25 PLUMSt—NO. 2, 
155 
115 RASPBERRIES§—No 2, Black Water.250 3 10 
5 2h Red 2% 315 
Out Black Syrup..275 300 
: 
215 Out 
16 Out = : 
Out Out 
Out Out 
Out 
Out 3 50 
] Out Out ae 
90 
Out 215 
30. «145 
SALMON® “ 1, Red Alaska, Tall......340 350 
1 40 
: 500 
450 
2 80 
3 60 
: 1 05 
275 18 
115 2 00 as 
= 
ERERAUTI—No. 2, Standard....... 85 TUNA FISH—Per case, white 


THE CANNING TRADE. 


PULP MACHINES AND PULP FINISHING MACHINES 
— FO R——_ 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets RALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton Ontario 


STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 
30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO ESTABLISHED 1895 


FIDELITY 
CAN 


W. E. WILSON, President 


BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS— 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 
Oyster CAN S 


Apple Paring Machines. See Paring Machines. 
‘Automatic Caumaking Machinery. See Can- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, ete. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaers. Sce Cleaning & Grading Mchy. 
Beans, Dried. Sce Pea and Bean Seed. 
Belting Sce Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and fruit. 
Ayars Machine Co., Salem, N. J. 
Hiuntley Manfg. Co., Silver Creek, N. Y. 
A. Kk. Robins & Co., Baltimore. 
lowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Grasselli Chemical Co., ‘Cleveland, oO. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayton, O. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works. Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. Sve Bottlers’ Mehy. 
Bottle Fillers. See Bottlers’ Mehy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. 
Karl Kiefer Machine Co., Cincinnati, Oo. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, O. 
Phoenix Hermetic Co., Chicago. 
Bottle Serew Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

Hi. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ixy. 

Federal Box and Lumber Co.. Chicago. 

National Association of Box Mfrs., Chicago. 

Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Machines, 
cal, 


BROKERS. 
Cc. L. Jones & Co., Chicago. 
J. M, Paver Co., Chicago. 
J. M. Zoller Co., Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Enameled 
Buckets. 
Buckets, wood. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery 
Edw. Renneburg & Sons Co. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors: See Conveyors and Carriers, 


Baltimore. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City. 
Avars Machine Co., Salem, N, J. 

Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. 
Angelus San. Can Mehy. Co.. Los Angeles, Cal. 
E. W. Bliss Co., Brookiyn, N. Y. 
Cameron Can Mehy. Co., Chicago. 
J. Lewis. Middle; port, 
John R. Mitehell Co. Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore. 
Sinclair-Scott Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 


Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Morral Bros., Morra 


al, O. 
Capping Machines, bottle. See Bottlers’ Mchy. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, oO. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Metal Package Corp., New York, Baltimore. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 

Capping Machines, colderless. See Closing 
Machines 

Capping Stacie, soldering. See Cannery Supls. 


CAPS, bottle, jar, tumbler, ete. 
I‘hoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
La Pulp Mehy.; for bottling, see Bottlers’ 
cny. 
Chain Belt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Convey- 
ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, ete. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte). 
J. B. Ford Co., Wyandotte, Mich. 


Sere AND GRADING MACHINERY, 
f 


ruit. 
Huntley Mfg. Co., Silver Creek, 


No ¥; 
Grain Cleaner Co., Silver Creek. 


CLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
ow rain Cleaner Co., Silver Creek, 


Sinclair-Secott Co., Baltimore. 

Cleaning and Washing Machines. bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Angelus San, Can Mche. Los Cal. 

EK. W. Bliss Co., Brookly ¥: 

Can.eron Can Mehy Co., Til. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mehy. 


COLORS, Certified for foods. 


National Aniline & Chemical Co., New York. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son. Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Md. 
iink-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
‘yars Machine Co., Salem, N. J. 

Souder Mfg. Co., Bridgeton, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers. corn, Sce Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Emil Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 


CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & Co., ‘Baltimore. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


CORN HUSKERS and 
Huntley Mfg. Co., Silver Creek, z. 
Grain Cleaner Co., Sliver Creek. 
Morral Bros., Morral, Ohio. 
Corn Mixers and Agitators. See Corn Cooker. 

Fillers, 

CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, NX. 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renneburg & Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. ‘See Corn Cutters. 
Cutters, kraut. See IXraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating ‘Machines. See Stampers and Markers. 
PECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mehy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 


Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
-lined kettles. See Tanks, glass- 
ine 


EVAPORATING MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
Agar Mfg. Co., Brooklyn, N. Y. 
American Can Co.. New York. 
Continental Can Co., Ine., Syracuse, Chicago. 
Metal Package Corp., New York, Baltimore, 
he Container Club, Chicago. 


Hinde & Dauch Paper Co., Sandusky, Ohic. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
lag and Cookers. See Corn Cooker- 
Filling a bottles. See Bottlers’ Mchy. 

FILLING MACHINES, can. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 

Huntley Mfg. Co., Silver Creek, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co. Baltimore. 

Sinclair-Seott Co., Baltimore. 

H,. k. Stickney, Portland, Me. 

a Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Siuclair-Scott Co., Baltimore. 
FLUX, soldering. 
Grasselli Chemical ~_ Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, t 
Fruit Graders. See Cleaning aa Grading 
Meby., fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mehy. 
Gasoline Firepots. See Cannery Supplies. 
See Power Plant 


Gauges, pressure, time, ete. 
Equipment, 


| 
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WHERE TO BUY—Continued 


GEARS, silen 
mn. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers and Con- 
veyors. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
ing Mchy. 
Hoisting = | Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, ete.) See Cannery 
Supplies. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


copper, plain or jacketed. 
H. Langsenkamp, Indianapolis, Ind. 
Emit Schaefer, Philadelphia, Pa. 


Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem, N 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
RN. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, 
U. S. Printing & Litho. Co., Norwood, Ohio. 


LABELING MACHINES, 
Fred. H. Knapp Co., Md. 
Morral Bros., Morrai, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, tubs, ete., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
o Cans and Containers. See Fibre Con- 
ainers. 
Paring Knives. See Knives. 


ARING MACHINE 
Sinclair. Scott Co., 


PASTE, canners’. 
Adex Mfg. Co., Baltimore. 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, O. 
F. H. Knapp Co., Westminster, Md. 
Western Paste and Gum Co., Chicago. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Seed Co., Chicago 
J. B. . Rice Seed Co., Cambridge, N. z. 


PEA CANNERBS’ MACHINERY. 
Anderson-Barngrover ~ al Co., San Jose, Cal. 
Ayars Machine Co., Sale: 
Huntley Mfg. Co., Silver 
AS Robins & Co., Baltimore. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners 
Chisholm Scott Co. Columbus, oO. 
Frank Hamachek, ‘Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sineclair-Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, 

Link-Belt Co., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
Belts and Tables. See Pea Canners’ 
ichy. 


PINEAPPLE MACHINERY. 
E. J. Lewis, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


R PLANT EQUIPMENT. 
H. ars Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Jersey City, N. J. 
Link-Belt Co., Chicago. 


Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHI 
Karl Kiefer Machine Co., Cincinnati. 


PULP MACHINERY. 
F. H. Langsenkamp, 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New Tore City. 
Regulators for Cookers, etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). See Cannery 

Supplies. 


LT, 
Colonial Salt. Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson- Sreemapeves Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J 
Huntley Mfg. Co., Silver Creek, : 
Edw. Renneburg Sons Co., 
A. K. Robins & Co., Baltimore. 


Secalding and Picking Baskets. See Baskets. 

Scrap Bailing Press. 

Screw ~~ bottle. See ome. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all vari 
D. Landreth Seed Co., Bristol Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mehy. Oe., Chicago, Ill. 


Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREEN’ 
Huntley Mfg. Co., Silver w. 


Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Huntley Mfg. Co., Silver Creek, N. Y 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


SOLDER. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (fer Ma- 
chines, belt drives, etc. 
Huntley Mfg. Co., Silver Creek, N. Y, 
Sinclair Scott & Co., Baltimore, 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York € City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Covering. See Boiler and Pipe 
overi 
Steam Retorts, See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Angle Steel Stool Co., Otsego, Mich. 
STENCILS, marking pots and brushes, brass 
and steel type, burning 


A. ‘Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN 

Huntley ~— Co., Silver Creek, 

rain’ Cleaner Co., Ngliver Creek. 
J. Lewis, Middleport, N. Y. 

r K. Robins & Co., Baltimore. 


Supplies, engine room, line shaft, ete. See 
Power Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). See Micro- 
scopic Apparatus. 

Tables, picking. See Pea Canners’ Mchy. 


METAL. 
H. Lan Indianapolis. 
Co., Baltimore, Md. 


TANKS, glass lined s 
F. H. Langsenkamp, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 


Temperature Gauges. See Recording Instru- 


ments. 
Temperature Regulating Apparatus. See Con-° 
rollers. 
Testers, can. See Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmaker: 
Carnahan Tin-Plate and "Sheet Co., Canton, 0. 


Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 7. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Link-Belt Co., Chicago. 

A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
Superior Boiler Works, Marion, Ind. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
—- Speed Countershafts. See Speed Reg- 
ulators. 


VALVES. 
H. W. Caldwell & Sons Co., Chicago. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Wis. 
Warehouses. See S 
Washers, bottle. See. Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 7. 

A. K. Robins & Co., Baltimore. 

Washing Machines, corn. 

Washing and Scalding Baskets. See Baskets. 

Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. Mchy. 

Wire Bound Boxes. See B 

Wire Scalding Baskets. See. Baskets 

Wrappers, paper. See Corrugated Paper 
Products. 

Wrapping Machines, can. See Labelling Mchs, 


er. 


WYANDOTTE—Sanitary Clean 
J. B. Ford Co., Wyandotte, Mich. 
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THE CANNING TRADE 


Tin 
For 
Many Purposes 


No single establishment in the Country is equipped for a greater variety of cans than 
ours. Having a modern WOODEN BOX MAKING PLANT, a TIN LITHOGRAPHING DE- 
PARTMENT, a MACHINE SHOP with modern tools, in conjunction with our Can Making 
facilities, makes our proposition truly 


Self Contained 


During the present period of Industrial Inertia we still continue to render the same 
unexcelled Service. Our extensive line enables us to maintain a certain momentum which 
can be utilized in any direction. 


Uniformly Good Service - Always 


Southern Can Company 
Baltimore Maryland 
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ESTABLISHED 1878 


SUBSCRIPTION: 


$3.00 per year 


THE R LD Canada. $4.00 per year 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. ; 


Vol. 44 Published at BALTIMORE, (every) MONDAY APRIL 18, 1921 No. 34 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 
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THE CANNING TRADE. 


The Wheeling Sanitary Can 
Closed with the 


WHEELING No. 100 MACHINE 
Is the 
PERFECT CONTAINER 


WHEELING CAN DEPARTMENT 


WHITAKER-GLESSNER COo.; »: Wheeling, West Virginia 
CHICAGO OFFICE INDIANAPOLIS OFFICE COLUMBUS, O., OFFICE 
1966 Conway Building Transportation Building os - Columbia, Building 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLiEs, BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


PuONES: 
Of, PAUL 114 & 4454 


CANNED GOODS EXCHANGE 
Year 1921-1922 


President, John R. Baines.° 

Vice-President, W. H. Killian.. 

Treasurer, Leander Langrall . 

Secretary, William F. Assau. 
COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 


Summers, Jr., H. Steel 

Arbitration Committee, OC. J. Schenkel, Frank A. Curry,’ 
T. Preston Webster, Wm. 
Grecht, Norval E. Byrd. 

Committee on Commerce, D. H. Stevenson, H. 
Jones, C. F. Butterfield, E. F 
Thomas, J. O. Langrall. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo.N. Numeen, John S. Gibbs, 
Thos. L. North. 

Committee on Claims, Fred. W. Wagner, Leroy Lan- 
grall, R. S.Rightson, John W. 
Schall, Jos. M. Zoller. 

Hospitality Committee, W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

Brokers’ Committe, F. A.Torsch, Herbert C. Rob- 
erts, J. A. Killian . 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 

Samuel J..A 
Counsel, Eli Frank. 
Chemist, Chas. Glaser. 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
wich passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braceP 
and the workmanship is of the best;.gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of the Hopper discharge shoots are lined 
with white pine. 
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THE Canning TRADE 


Bolgiano’s 
“GREATER BALTIMORE” 
TOMATO 


First in Yield. First in Quality. First in Profits 


The Best Main Crop, All "Round Canning Tomato 
Ever Known 


BOLGIANO'’'S 
“GREATER BALTIMORE” TOMATO 
$3.50 PER POUND 


Extra Selected Stock, saved only from First Clusters of the Earliest Stem-Set Fruit, 
$4.00 per pound. Put up in any size packages to suit your needs 
Extra Selected Stock Supply Very Limited 


Ripens Evenly Right up to the Stem—Firm, Solid and 
Meaty. Vines are of Vigorous Growth, Free 
from Wilt, Blight and Disease. Heavily 
Laden with Fruit 


Your Order Shipped Same Day Received 


The J. Bolgiano Seed Company 


Growers of Pedigreed Tomato Seed 


Baltimore, Maryland 


SEE OUR ADVERTISEMENT ON OTHER SIDE 
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THE Canning TRADE 


JOHN BAER TOMATO 


an Extremely Early Tomato 


Produces Perfect, Solid, High Crown, Beautiful, Brilliant, Red Tomatoes in 30 Days 
from Large, Strong, Well Matured Plants, Grown in Veneer Bands 
with Roots Undisturbed. A Perfect Canner. 


‘John Baer’' Tomato Perfect Blossom End Perfect Stem End 
Bolgiano’s Perfect Type Free from Scar Free from Core and Blemishes 


“JOHN BAER” TOMATO, $5.00 PER POUND 
Wholesale Prices to Canners Only 
TERMS: 2% 10 Days---Net 30 Days. Shipment at Any Time 


Per Lb Per Lb 
Greater Baltimore (Special Stock) 4.00 3.50 
Red Rock (Special Stock) 3.50 2.00 
Livingston’s New Stone (Special).................00........ 2.50 Spark’s Earliana (Langdon’s) .....................c00se0000 3.00 


Green Pod Beans Cabbage Beets 
Per Ib Per Ib. me 

Refugee, or 1000 to .12 Early “Square 2.00 New “Rely 
Henderson’s 08 All Head Early ----------- 1.00 Early Dark Red Egyptian (French) 20 
10 Early Summer Henderson’s --.--.-------- 1.00 Crosby’s Egyptian 20 

Wax Be 1.00 Cucumbers 

ax ans Copenhagen 1.25 40 
Bloomsdale Savoy, 1919 12 Pittsburg 65 


THE J. BOLGIANO SEED CO., Baltimore, Md. 


U.S. Food Administration License No. G-06237. See our advertisement on other side. 
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THE CANNING TRADE. 


Sanitary Cans 


and Closing Machines 


First of All 
Heekin Cans 


Are Safe! 


“Canners need have no worry regarding 
the wisdom of using cans that are as time- 
tested as are Heekin’s. 


{From the standpoint of our twenty 

years of manufacturing experience 
andfrom the standpoint of tests to 
which these cans have been sub- 
jected, they are absolutely safe. 


Consider Also .the Quality of 
Metal Used 


The Heekin Can Co. 
Culvert, Sixth and New Streets, 


Cincinnati, Ohio 
“HEEKIN CAN SINCE 1901” 
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Strength! 


Corrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs each. stacked to the 
roof, nineteen high. on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2% QO. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 


Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


An Association of 608 So 
Soild Fibre Box Dearborn 


Manufacturers Chicago 


: THE CANNING TRADE. 


